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America's STAR | 


Boarders 


Even Army cooks wonder where the 
boys are putting it all! No armed force 
in history has ever eaten so heartily as 
today’s American fighting men. 


Sausage and other meats form the back- 
bone of Army menus... And the nation’s 
Packers are performing miracles in keep- 
ing up with the healthy appetites of our 
soldiers. Thousands of war-workers are 
eating more, too, and millions of civil- 

” ians also need meat to keep healthy in 
these war years. 


Buffalo machines are invaluable today 





to sausage manufacturers who are work- 
ing at furious speed to raise production 
to meet this huge demand. After the war 
is over, Buffalo cutters, grinders, mixers 
and stuffers will still be needed for the 
gigantic task of food relief for the stricken 
nations. 


Write for complete Buffalo catalog today. 
Address: 


JOHN E.SMITH’S SONS CO. 
50 Broadway Buffalo, N. Y. 


Sales and Service Offices in Principal Cities 


BUFFALO GRINDERS—Rated capacity of Model 
78-B is up to 15,000 lbs. per hr. Smaller models also 
available. Cuts meat as fast as two men can feed it! 





~~ 








s, ‘Ss 
SAGE mans 


MAKING MACHINES 





IT’S THE KIND OF PAPER 
QUALITY CONTROL MANAGERS 
HAVE WANTED... FOR YEARS! 








CAN BE USED ON MANY TYPES 
OF GOVERNMENT CONTRACTS 


Consult us about WSK and 
other HPS wrapping papers for 
Government Contracts. Our 
extensive experience gained 
thru serving Federal suppliers 
in many lines qualifies us to ad- 
vise you on nearly all questions 
pertaining to wrappings for 
military or lend-lease goods. 
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WSK is a brand-new HPS Paper...a strong, non-pulping, wet- 
strength, odorless, taste-free, freezer paper...developed espe- 
cially for packing plants after several years of intensive research. 


WSK is amazingly durable . . . withstands extraordinary 
amounts of rough handling in wrapping, shipping, and un- 
loading. WSK is non-pulping ... retains the strength indefin- 
itely even when in contact with moisture for a long time. 
WSK does not stick or tear when meats are unwrapped. It 
comes off in one-piece ... like cloth . . . eliminates picking. 


WSK is an ideal sheet for any type or cut of meat requiring 
a heavy-duty, wet-strength protective wrap. It is unexcelled 
for loins, bellies, shoulders, and other fresh pork cuts. It is an 
efficient wrapper for beef, lamb, veal, and poultry. It serves per- 
fectlyasa box or barrel liner for sausages, brains, liver, hearts,etc. 


WSK is available in rolls or sheets in several weights. It 
can be waxed one side or both to a wide range of specifications. 


Write for samples and further information. 


H.P. Syvire Parer Co. 


SOO! WEST, SIXTY SIXTH STREET 
CHmrcaco 
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CHECK WHAT YOU NEED 
AND ORDER FROM GLOBE 


Air Compressors Ovens 

Sausage Boxes Pans and Tubs 
Branders Pumps 

Brine Tanks Shovels 

Cages Stuffers 

Cooking Cabinets Stuffing Tables 
Cooking Vats “Speedex” 
Cooling Showers Casing Flushers 
Jourdan Cookers Smokestick Trucks 





Cutters Smoke Houses 





Wire Formers Steam Tables 





Grinders Tracking 
Hanging Racks Trucks 

Ice Crushers Washers 

Mixers Wrapping Tables 
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GLOBE NO. 208 SAUSAGE CAGE J 


\ 
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GLOBE NO. 289 REEL TYPE 
GAS FIRED BAKE OVEN 


GLOBE NO. 275-A 
MRSTUFFER 





OF SERVING THE MEAT PACKING INDUSTRY — 
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For “‘WET END’ POWER to drive washers, 
peelers, cutters, pumps, conveyors @ The 
G-E Splashproof TRI-CLAD motor is 
unusually well protected against dam- 
age from moisture, steam, or wash 
water. Daily hosing down can’t injure 
windings or bearings. Its smooth, 
corrosion-resisting, 
cast-iron exterior 
is easy to keep 
clean. It can be 
mounted where 
most convenient 
without the use of 
protecting canopies. 





For LOW-SPEED DRIVES on conveyor lines 
@A Tri-Clad gear-motor combines motor 
and speed reducer in a single compact 
unit. It simplifies 
mounting and main- 
tenance problems, 
promotes safety and 
cleanliness. Made 
in a full range of 
sizes, and for speed 
requirements from 
780 down to 13.5 


rpm. 


DEPENDABLE MOTOR POWER for fans, pumps 
and packaging machinery @ Standard Tri- 
Clad induction motors have no Openings 


in the upper portion. Inside and out, they 

resist moisture, high ambient tempera. 

tures, and other unfavorable conditions, 

They are highly recommended for 
continuous Opera- 
tions where failure 
of one small motor 
might shut down an 
entire “line.” Build. 
ers of pumps, fans 
etc., can supply 
them. 





NEW DEHYDRATION 
PLANTS to meet wartime 
food demands call for elec- 
trical drives and controls at 
almost every step. We will 
work with you to plan a 
co-ordinated electrical sys- 
tem from washer to packag- 
ing machine. 
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SIMPLE, CONVENIENT motor control @ Motor 

controls are a key factor in the con- 

tinuity of process operations. By 

selecting from the complete line of G-E 

control and accessories it is possible 

to have the type that best meets the 
requirements of the 
job. G.E. can help 
you choose equip- 
ment for clean, 
dusty, or wet loca- 
tions, or which best 
combines safety, re- 
liability, and ease 
of installation. 


RE wartime food demands bringing 


For TIMING DRYING OPERATIONS and other 
process cycles @ General Electric time 
switches and other automatic controls 
include’ units exactly suited to food 
plant needs. The TSA-14 time switch 
opens and closes contacts for repeat- 
ing-cycle processes, covering a total 
time cycle from 10 
seconds to 60 min- 
utes or longer. The 
TSA-10 opens or 
closes contacts a 
specified length of 
time after the proc- 
ess is begun. 


For DRIVING FANS on steam-heated dryers 
@ These small mechanical-drive turbines 
(Type D) produce economical power 
while acting as a reducing valve to 
supply low-pressure steam for heating 
coils or other processing needs. They 
are particularly advantageous on dryers 
where fan operation 
and steam supply 
for the coils are 
required simulta- 
neously. G.E. builds 
them in capacities 
from 5 hp up. Bul- 
letin GEA-1145D 
gives full informa- 
tion. 


you face to face with new problems in 
mechanized food processing: how to raise 
output with limited man power. . . how to 
maintain quality with inexperienced help 
. .. how to switch from batch operations to 
continuous, large-scale production? 

Then whether it’s dehydration, canning, 
freezing, or some other branch of food 
technology, General Electric can help you 
get lined up electrically! 


A Special Service for Food Plants 


Anything that can be done electrically to 
speed up or improve your output can 
probably be done better with the help of 
G-E Application Engineers. They’ll help 
you choose the right equipment—for fast 


installation, faithful performance, and to 
meet unusual or intricate processing cycles. 
And it will be supplied on time, to the full 
extent that your priority status permits. 


Here’s What to Do 


If you’re now laying out new food proc- 
essing lines, call G.E. before you order 
your equipment. Then the electrical drives 
and controls can be so arranged as to 
“tie-in” well as a part of an integrated 
system. This will simplify operations and 
cut maintenance costs. 


A call to your local G-E office will establish 
contact with our engineers familiar with 
food plant electrical requirements. General 
Electric Company, Schenectady, N. Y. 


GENERAL @ ELECTRIC 


National Provisioner—March 13, 1943 





4g night 
you “i Mr. WICKARD 


* Food will win the war and write 
the peace. 


* We're working 144 hours a week, 
making papers to protect that food. 


Specialists in 


FOOD PROTECTION PAPERS 


for the 


MEAT INDUSTRY 


KALAMAZOO VEGETABLE PARCHMENT COMPANY 





This is the torch Americans carry 


HE torch of education has been ‘then of the producers of many fine The advertising of dextrose, os 

: , ‘ an educational force, doubly bene- 

handed down from generationto —_ foods enriched with dextrose, the edu- fits America. Consumers learn how 

i 4 Re - this pure white, crystalline food- 
generation of Americans. We have cational force of dextrose advertis- energy sugar forestolls fatigue, 


° ° ° fortifies energy. Asking for foods 

No prouder possession. ing continues. “Enriched with Dextrose”, they in- 

“* . th f Am i ’ 

The advertising of dextrose edu- The mutual interests of dextrose sen oy hives ae 

° : fined in American factories, dis- 

cates the public to know and appre-__srefiners, food producers and con- Saueash Gag deat Gora 
ciate the values of this food-energy | sumers, over the long haul, are best 
sugar. served by keeping lighted the torch 


Although the supply of dextrose of dextrose education. 


is hard pressed to meet first the de- corn pRODUCTS SALES COMPANY 
mands of the Army and Navy, and 17 BATTERY PLACE, NEW YORK, N. Y. 


CERELOSE « DEXTROSE 


TUNE 


Stage Door Canteen 
Every Thursday 9:30 to 10:00 P.M., E.W.T., Columbia Network, Coast-to-Coast 
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HAVE YOU 
BOUGHT YOUR 
WAR BONDS TODAY? 


MARLO COIL COMPANY| 


ST. LOUIS, MISSOURI 
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GLASSINE 





LARD PAK 





BACON PAK 





GREASEPROOF 
PARCHMENT 





SYLVANIA 
CELLOPHANE 


in packaging 
is the keynote of successful merchandising 
campaigns — Take advantage of Daniels capacity 


and skills in dressing up your merchandise too. 


“g 
/y eft1ted PACKAGING SERVICE 


4 DANIELS Manufacturing COMP RHINELANDER, WISCONSIN 


CREATORS DESIGNERS MULTICOLOR PRINTERS 





You can BOIL Patapar 


Being insoluble, Patapar* Vegetable Parchment can be soaked in water indefinitely 
—even boiled without harm. And it resists grease so stubbornly that products with 
extreme grease content can be safely wrapped in it. With these unique character- 
istics Patapar has come to the aid of literally hundreds of products that have pre- 
sented packaging problems, Patapar is the ideal material for 


Bacon wrappers Carton liners 

Ham boiler liners Box liners 

Butter wrappers Barrel liners 

Frozen meat wrappers 


Laminated Patapar as a 
Lard wrappers and bulk material for containers 


packaging units to replace metal 


Tub liners and circles 


Patapar can be furnished plain or printed in one or more colors. Our complete 
modern printing plant is part of the Patapar service. For full information, write 
us outlining your requirements in detail. 

* Reg. U.S. Pat. Off. 


Paterson Parchment Paper Company 


Headquarters for Vegetable Parchment since 1885 


h. ristol, Pennsylvania 
WEST COAST PLANT: 340 BRYANT STREET, SAN FRANCISCO, CALIFORNIM 
BRANCH OFFICES: 120 BROADWAY, NEW YORK + Ill WEST WASHINGTON STREET, CHI 
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3% Billion Pounds of Meat for Our Allies 


And that is only about 15% of the estimated 
total required this year to feed our Fighting 
Men, our Allies and our Civilian population. 
Truly the U. S. is helping feed the world! 
Proper cutting and mixing, important steps 
in the preparation of many meat products, are 
the functions of Hottmann Mixers. Many of 
the machines we built years ago are still doing 
their bit in war production, efficiently and 


economically ...all are helping produce foods 
that are as essential in the war effort as guns 
and ammunition. 


Hottmann plant facilities are being utilized 
100% in war work, but Hottmann experience 
and knowledge in the design of cutting and 
mixing equipment are still available. Perhaps 
we can help you in planning to meet post-war 
conditions. Consultation is invited. 





THE HOTTMANN MACHINE COMPANY 


3325-47 East Allen Street 


e Philadelphia, Penna. 





IF SALT COST $1.00 A POUND- 


many a meat packer would turn out a finer cure! 


How do we figure that? Because then packers would THE PERFECT CURE SALT 
no longer order blindly nor accept just any salt. 
They'd take good care to study the facts about an Worcester is a fine salt—dissolves instantly, penetrates quickly 
ingredient that set them back that much! and completely, guards against souring. 


Worcester is a pure salt—free from bitter impurities. 


Worcester gives meats a fine color for maximum sales appeal, 
and fine flavor for sure-fire repeat sales. 


They’d soon find out that there’s a big difference in 
salt—that some salt contains impurities so bitter that Don't trust good meat to poor salt! Standardize on Worcester 
they may impart their bitterness to the meat, and tend and be sure of uniformly fine color and flavor. 

to clog the pores of the meat, retard penetration, and 


thus increase chances of souring. They’d learn that 


some salt can actually spoil the cure! ROORCESTER SALT 


And that’s when they'd learn to standardize on 


Worcester! You can be sure the salt you use is free Worcester Salt Company, 40 Worth St., New York, U.S.A 
from those money-wasting impurities if you specify Refiners of quality salt for generations 
Worcester Salt. 
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PROCESS FASTER... DEHAIR WITH BRISGO 


Army, navy, and civilian requirements call for 
more pork this year than was ever processed 


before. 


To handle the heavy hog runs faster (and 
with less man power) dehair with Brisgo. It gets 
rid of bristles, and even the roots, in a hurry— 


Saves money, too. 
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By dehairing with Brisgo, you'll make more 
head meat, more No. 1 cuts, and you'll get 


greater value out of skins. 


Mail the coupon for a new booklet, “This 
Little Pig Went to Market,” which tells the 


whole story. 


HERCULES POWDER COMPANY 
I CORPORATED 
910 Market Street, Wilmington, Del 
Please send me a copy of ‘‘This Little Pig Went 


to Market.’’ 
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Armour'’s 


Sewed Gasing® 


Sales-appeal starts with eye-appeal ... and 
that’s why Armour’s Sewed Casings are your 
wise choice. 

For these clear, white casings dress up liver 
sausage ... make it extra-inviting to custom- 
ers, at first glance! 


But that’s only half the story. Armour’s If you are making sau- 
Sewed Hog Bung Casings keep your sausage sages for the Armed 
as fresh and tasty as it looks! Seal in the rich Forces...use Armour’s 

Natural Casings and 
goodness longer ... so customers always get 


: be sure they will meet 
your product at its best! all requirements. 


There’s a wide variety of Armour’s Sewed 
Casings ... uniformly graded for size, free 
from imperfections. You'll find the answer to 
your liver sausage casing problems when you 
order Armour’s. And you'll be giving your 
product the eye-appeal that means added 
sales-appeal ! 


ARMOUR ann COMPANY 
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| CONSUMER RATION OF 
MEAT, CHEESE AND FATS 
TO BEGIN MARCH 29 











ESPITE the misgivings of many in 

the industry meat rationing will 
start on March 29 as a part of a pro- 
gram which will include the rationing 
of cheese, butter, edible fats and oils 
and canned fish. 

During the first five weeks each con- 
sumer will be permitted to spend 16 
points a week for the above named com- 
modities. Points may be used as the 
consumer wishes; that is, he may spend 
all of his points for meat if he desires. 
Point values will be announced during 
the week of March 22, and will vary 
from cut to cut; that is, the point value 
of spareribs will be different from that 
of round steak. Point values will vary 
with the supply situation and consumer 
preferences. The edible content of vari- 
ous cuts will be a factor in determining 
their point values, as will the perish- 
ability of the meats. Thus, values for 
kidney, brains, hearts, etc., will be lower 
to avoid the possibility of spoilage. 


24 Lbs. per Person Weekly 


While it is not possible to give the 

figure for the amount of meat allowed, 
each consumer under the rationing plan 
—since this will vary with the types of 
meat eaten—Department of Agriculture 
officials estimate 24% lbs. will be avail- 
able per capita per week during April, 
May and June, including all meat pur- 
chased with ration tickets and meat for 
which ration tickets are not taken from 
consumer books—meat eaten in restau- 
rants, institutions and slaughtered and 
eaten at home on the farm. The indi- 
cated average per capita supply is some- 
what more than the housewife will be 
able to buy with ration coupons. 
_ Other foods rationed will be available 
i approximately the following quanti- 
ties per person per week: lard 4 oz.; 
butter 4% oz.; margarine 1% oz.; 
cheese slightly under 2 oz.; and short- 
ening 3 oz. 

Price Administrator Prentiss Brown 
announced the program on March 12, 
after the Secretary of Agriculture, 
Claude R. Wickard, had authorized it. 
The hew program calls for the use of 

points in ration book 2. It will cover 
all fresh, frozen, cured, smoked, dried 
and ‘anned meats and meat products 
derived from beef, veal, lamb, mutton 
pork, as well as variety meats 
(tongues, brains, sweetbreads, hearts, 
liver, tripe and kidneys), bouillon cubes, 
extracts and concentrates, all dried 
and semi-dried and fresh, smoked and 
Cooked sausage, including salami, pork 
Sausages, loaves, frankfurts, scrapple, 
(Continued on page 44.) 


Important Developments in Meat 


Situation are 


MPORTANT developments—includ- 

ing a reliable forecast of “hog ceil- 
ings soon,” the livestock dealer-permit 
order, the slaughtering license order, 
the meat set-aside order and Amend- 
ment 2 to MPR 148—have been break- 
ing so rapidly in the last few days that 
the industry has had little opportunity 
to judge their possible value in clearing 
up the present situation. 


Articles on Food Distribution Orders 
26, 27 and 28 will be found on page 32; 
Amendment 2 is summarized on page 
24, and the latest news on hog price 
ceilings will be found on page 53. 


Meanwhile, industry leaders have 
continued their study of current prob- 
lems and it is possible that their sug- 
gestions may be available in the near 
future. 


OPA is spurring its drive against 
violators of price ceiling regulations 
and the restriction order; it is expected 
that the new slaughter licensing system 
ordered by the Secretary of Agriculture 
will be of considerable value in cleaning 
up black markets (see AMI views on 
black markets on page 37). 


Commenting on sentences and fines 





No Permits Required 
by Registered Killers 


Confusion between the terms of 
Food Distribution Order 27 (see 
page 32) and official statements on 
it, relative to whether or not estab- 
lishments registered with OPA un- 


der Restriction Order No. 1 are 
affected by the licensing provision 
of the new directive, has been 
cleared by the Food Distribution 
Administration, according to the 
American Meat Institute. 


Slaughtering establishments 
which now are registered with the 
Office of Price Administration un- 
der Restriction Order No. 1 are not 
required to procure slaughtering 
permits under FDO 27. 


Establishments of this classifica- 
tion are defined as “slaughterers” 
in Restriction Order No. 1 and are 
making regular reports to OPA as 
to production and sales under quota 
restrictions. All establishments not 
registered under the restriction or- 
der, including local slaughterers, 
butchers and farm slaughterers, de- 
livering meat derived from their 
killing operations, must procure 
slaughtering permits from the FDA 
before April 1. 











Breaking Rapidly 


handed out by federal judge Goddard in 
U. S. district court in New York City 
this week, Price Administrator Prentiss 
M. Brown said: 

“The prison terms of up to seven 
months in jail with accompanying fines 
ranging to $5,800 meted out to 13 in- 
dividual violators of OPA price ceilings 
on beef at the wholesale level this week 
mark the start of our broadened cam- 
paign to wipe out the black market in 
meat in this country. 

“Less than a fortnight ago I said that 
we were going to stamp out sales of 
meat at higher than the maximums 
permitted by law, and that concentrated 
and continued nationwide enforcement 
drives against black market operators 
would be one of our weapons, It is 
gratifying to know that we have in our 
compliance campaign the wholehearted 
support of the federal courts, as well as 
the endorsement of the people. 


Violations Cited 


“From the evidence, it was clearly 
indicated that the wholesalers and pack- 
ers sentenced today had been selling 
beef at prices above those authorized 
by OPA. Violations of this kind can not 
and will not be tolerated by my office, 
and our enforcement division, supported 
by the courts of law, will continue to 
prosecute open violators whenever and 
wherever we find them.” 


After holding hearings this week, the 
joint committee of the Senate and 
House committees on small business 
adopted a resolution directing OPA and 
the Department of Agriculture immedi- 
ately to establish fair and equitable 
margins for meat processors, to estab- 
lish quotas for non-slaughtering as well 
as slaughtering packers, to establish a 
meat advisory committee which will in- 
clude in its membership equal represen- 
tation for large and small slaughterers, 
non-slaughterers, processors, whole- 
salers, retailers and consumers. The 
committee would be consulted regularly 
with regard to all meat regulations. 

The resolution was sent to OPA and 
Agriculture with the request that the 
committee be advised promptly of the 
action taken by those departments. 
The committee’s report held OPA and 
Agriculture responsible for bad condi- 
tions in the packing industry. 

At the hearings the responsibility for 
the troublesome meat situation was 
passed between several government de- 
partments. A witness for the Depart- 
ment of Justice laid the blame on OPA 
meat ceilings and practices of the larger 
packers. J. J. Madigan, chief, meat 


(Continued on page 42.) 
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IDES which are scored, miscut or 

H damaged in cure do not yield full 

measure of good leather. Since 

the leather needs of our armed forces 

and civilians are now greater than our 

supply, it is essential that hide damage 
in the packinghouse be minimized. 


The quality of hide take-off has de- 
teriorated in some smaller packing 
plants because of difficulty in obtaining 
and retaining butchers skilled in han- 
dling hides. In order to help packers and 
their employes improve hide take-off 
and cure, THE NATIONAL PROVISIONER 
is publishing a series of four articles— 
two on hide take-off and two on han- 
dling and cure—during the next few 
weeks. 


The first article, which dealt with 
head skinning, foot skinning, leg break- 
ing, ripping open, rimming over, round 
and shoulder turning, siding and shank 
pulling, was published on page 10 of the 
issue of March 6. This article picks up 
the operation with the animal in the 
half hoist position, ready for work on 
the tail and rump. 


TAIL AND RUMP.—The rumper be- 
gins at the tail butt and clears out the 
hide around the rectum and cuts down 
the inner side of the tail bone. The hide 
is stripped from the tail by skinning out 
the end of the tail bone and pulling 
downward on the switch. In skinning the 
hind legs and round, the left rump and 
leg are skinned with a downward cut as 
far as the fell on the legs and to the end 
of the tail bone, but the hide is left at- 
tached to the backbone and haunches. 
In working the right rump and leg the 
butcher should use his left hand. There- 
fore, it is necessary to have a man for 
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CAREFUL HANDLING 
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this job who can use a knife in either 
hand. 

Two knives are required for rumping; 
one for left-hand and the other for 
right-hand work. A _ special skinning 
knife, ground with a bevel on one side 
only of the edge, is advocated for rump- 
ing. Much skill is required in rumping 
since it is easy to cut or score the hide 
or remove the fell during this operation. 


FELL PULLING, SKINNING OR 
BEATING.—Raising the carcass to the 
full hoist position, in which the shoul- 
ders are clear of the floor, the fell puller 
takes a firm hold on the hide and frees 
it as much as possible by pulling. The 
hide is then separated from the rest of 
the fell by beating with the back side of 
a cleaver while pulling on the hide. This 
is continued until the hide is clear of the 
hips. 

While this portion of the hide clings 
tightly to the carcass, and many opera- 
tors hold that it is almost impossible to 
remove it with a knife without making 
cuts and scores, the knife method is 
used in large-scale operations in one 
plant with good results. 

BACKING.—The weight of the hide 
alone will almost pull it free from the 
rest of the back and the knife need be 
used very little. However, in order to 
control the pull of the hide and insure 
that muscle tissue is not torn off on the 
hide, the skin is left attached along the 
backbone until removal from the rest of 
the back. The hide is cut loose from the 
backbone as the final operation. 

CLEARING AND TURNING. — The 
carcass is raised to the rail and the hide 
is skinned from the shoulders but is left 
attached along the neck and the lower 


Part 2 


part of the back. This operation re- 
quires ability to use a knife in either 
hand. 

NECK SKINNING AND DROPPING. 
—The operator must be very careful to 
avoid removal of neck tissue with the 
hide in skinning the neck. This tissue 
is worthless on the hide and may hinder 
proper curing. The hide is very thin on 
the neck, especially in the case of cows; 
it is very easily cut, particularly in the 
folds. The cord in the back of the neck 
is split on the center line and the hide 
is dropped on the floor. 


(Continued on page 43.) 


HIDE SKINNING FROM 
RUMP TO NECK 


1. & 2.—Skinning hind legs and round 
on half hoist. Note one butcher in Fig: 
ure 2 is using right hand; the other his 
left. 

3.—Rump skinned; 
strip hide from tail. 
4.—Tail and rump 
attached to backbone and haunches. 

5.—Carcass on full hoist; pulling and 
fell beating. In some plants the hide ® 
freed by use of a knife rather than by 
beating. 


butcher will now 


skinned; hide left 


6.—Various stages in backing (All- 
bright-Nell photo). 

7.—Note hide is left attached to back 
bone. ; 
8.—Neck skinning. Hide is thin at this 
point and is easily cut. : 

9.—Making final cut and dropping hide. 
10.—Inspection with flesh side up under 

strong light. 
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Proper Maintenance Keeps the Sausage 
Department Running Smoothly 


URRENT civilian, military and 
Q lend-lease demands for all types 

of meat and meat products are 
so great that the industry must make 
every effort to guard against costly 
equipment breakdowns which tie up 
production. One of the most important 
steps the packer or sausage plant owner 
can take to insure uninterrupted output 
of sausage and meat specialties is to 
see that his grinder, cutter, stuffer and 
other sausage making equipment re- 
ceive particularly close maintenance at- 
tention. 

Like so many of the valuable produc- 
tion aids which were taken for granted 
in pre-war days, sausage manufacturing 
equipment is no longer as readily avail- 
able as in normal times. Additional 
maintenance attention should be re- 
garded as a virtual necessity. Most of 
this machinery is well designed and con- 
structed, however, and if given proper 
care can be relied upon to “deliver the 
goods” for the duration. 

First of a series of two, this article 
provides some practical maintenance 
suggestions on the grinder, grinder 
knives and plates, the silent cutter, 
mixer and Roto-Cut meat processor. 
THE NATIONAL PROVISIONER wishes to 
acknowledge the cooperation of the fol- 
lowing firms in its preparation: John E. 
Smith’s Sons Co., Cincinnati Butchers’ 
Supply Co., Specialty Manufacturers 
Sales Co. and the Globe Co. The second 
article, to be published in an early issue, 
will carry similar information regarding 
the stuffer, process cooker, ham molds, 
loaf pans and related items of equip- 
ment. 


Although modern sausage processing 
equipment, incorporating non-corroding 
metals and designed to eliminate hard- 
to-clean corners and inaccessible points, 


greatly simplifies the problem of 


maintenance, it should not be left in the 
care of untrained or indifferent person- 
nel. Because it is so vital to s2usage 
production, its maintenance should be 
entrusted only to men familiar with the 
equipment, who are fully aware of its 
service requirements and in close con- 
tact with its operating schedule. 
Systematic lubrication might be called 
the keystone in a maintenance program 
for grinders, cutters, mixers and similar 
equipment. Proper selection of the lu- 
bricants used and their correct applica- 
tion at regular intervals will add much 
to the performance, economy and life of 
the moving parts of these machines. 
Lubrication neglect, on the other hand, 
results in rapid wear of bearings, 
chains, worms, worm wheels, etc. 
Frequency of oiling or greasing de- 
pends upon the severity of atmospheric 
conditions and the running periods of 
the machines. In general, there is not 
much danger of over-oiling or over- 
greasing ordinary bearings, but anti- 
friction bearings of the bail or roller 
type should not be excessively lubri- 
cated; it may cause heating of the bear- 
ings. Special care should be exercised 
in using grease guns, since they are 
known to fail on many of their pressure 
strokes. Make certain that the bearings 
are actually getting a supply of grease. 


GRINDER OPERATION AND 
MAINTENANCE.—Steady feeding of 
the grinder permits an even flow of 
meat to pass through the machine and 
prevents intermittent strain and racing. 


ESSENTIAL TO PRODUCTION 


Meat grinders and silent cutters bear a ma- 
jor load in sausage department production. 
Proper lubrication and care will do much 
to maintain their original efficiency and 
prolong their period of service. 


A stomper of wood or metal will pre. 
vent hand injuries in filling the hopper 
or meat tray and aid in uniform output, 
Watch feed worm and barrel for signs 
of wear; if too much play develops be- 
tween worm and cylinder walls, a new 
worm should be installed. 

Particularly close attention must be 
paid to grinder knives and plates. If 
they fail to make perfect contact, there 
will be a tearing action instead of a 
seissors-like cutting action and sinews 
and gristles will pass through the plate 
without being cut. Dullness of the cut- 
ting mechanism will quickly ruin sau- 
sage meat through overheating or hash- 
ing, destroying its binding and keeping 
qualities beyond recovery. 

Knives and plates should be dried 
carefully when not in use to eliminate 
any chance of rusting. Inspect plates 
occasionally to see that all holes are 
clear of small bones and other material 
that might clog them, and do not allow 
meat to stend in holes of plate over- 
night. Some operators advise that the 
grinder be opened up every 1,000 lbs. of 
meat or so in order to remove all small 
bones, gristle and other matter accumu- 
lated in the center of the knife and 
plate. Always have plenty of meat in 
the cylinder when the machine is oper- 
ating; never run it empty. Meat should 
be permitted to flow freely out of the 
plate into the truck and not allowed to 
pile up against the plate; this retards 
flow and may cause heating of the meat. 


Sharp knives and plates should be 
kept on hand and used in pairs. This 
insures that they wear down evenly, re- 
taining their cutting edge for a longer 
period. Have plates ground level before 
installing a new knife or putting new 
blades in the holder. Using one knife 
with various plates will cause knives to 
crack or break due to uneven wear. 


The National Provisioner—March 13, 1948 











When knives become dull, they should 
be sent with their corresponding plates 
to a firm qualified to handle the grind- 


Signs of unusual wear in the worm 
and bushing in the plate should be in- 
vestigated at once, as should any other 
condition which prevents meat from 
fowing freely from the plate. Never 
place a washer back of the worm to 
compensate for knives and plates that 
are worn too thin; this brings the worm 
too far in front and leaves too much 
space between cylinder wall and worm, 
causing meat to be mashed and worked 
back into the cylinder. 

(Specific lubrication instructions for 
typical grinders are given at the bottom 
of this page.) 

CARE OF THE SILENT CUTTER.— 
Although silent cutters vary somewhat 
ip design, all of them are cutting ma- 
chines in which the meat is forced 
through or carried past rapidly rotating 
knives which chop or mince it into a 
very fine dough. In one type of cutter, 
the meat is placed in a bowl which re- 
volves slowly, carrying the meat be- 
neath a series of circular knives rotat- 
ing at very high speed. 

In a somewhat similar type of fine 
cutter, the bowl does not revolve but 
the meat itself is forced around by an 


MAINTAIN ITS 
EFFICIENCY 


Efficiency of the Roto- 
Cut meat processor, 
which combines hash- 
ing, mixing and mincing 
operations, depends 
largely on keeping the 
knives in proper adjust- 
ment, as explained on 
the following page. 
Other information on 
the maintenance of this 
type of equipment is 
also given in the accom- 
panying article; further 
details are available 
from the manufacturer. 








agitator arm. A third type of machine 
is cylindrical in shape; the meat is 
mixed and forced through revolving 
knives and then discharged from one 
end of the cutter. Some silent cutters 
discharge through an opening in the 
bottom of the bowl; others tip the bowl 





GRINDER LUBRICATION AND MAINTENANCE DETAILS 





























Boss Grinders No. 451 and 452 


Roller bearings are protected against 
corrosion by double seal bearing covers. 
Each bearing is provided with two sets 
of grease fittings; one is labeled “pump 
grease” and the other “bearing grease.” 
Waterpump packing grease is designed 
to prevent water from entering bearing. 

Grease seal, built into bearing, sepa- 
rates pump grease chamber from bear- 
ig grease chamber. Grease seal is so 
arranged that superfluous bearing 
gtease may squeeze out of bearing 
chamber into pump grease chamber. 
No pump grease can enter bearing 
grease chamber. 

Two different grease guns are fur- 
nished with machine; one is for pump 
grease and the other for bearing grease. 
Front bearing should have liberal 
charge of waterpump packing grease 
every month. Rear bearing is protected 
y chain guard; a Tiolene charge once 
or twice a year is recommended by 
manufacturer. Bearing grease cham- 
ber is filled with high grade lime base 
grease. New lubricant should be added 
about every six months. 


ee 


Buffalo Grinders 78 BG and 66 BG 


Keep oil in cup A at all times; use S. 
A. E. No. 60 oil. This will automati- 
cally feed from cup as required to main- 
tain proper oil level. Change oil at 
least once each year. Remove plug B to 
drain oil. Remove vent plug C to refill. 
Oil capacity of Model 78 BG is 11 qts.; 
of Model 66 BG, 6 qts. 

To adjust pinion shaft oil packing, 
tighten gland nut D to take up the pack- 
ing and prevent oil leakage. This nut 
has left-hand thread. To replace oil 
packing, unscrew nut D, remove old 
packing and fit new packing in place. 
To replace socket shaft packing, remove 
cylinder and drain plate, take out old 
packing and replace with new. 

To adjust socket shaft bearings, re- 
move cap E, open lugs on lock washer, 
loosen check nut and adjust bearing re- 
tainer nut. Adjust bearing only tight 
enough to eliminate end play, not so 
tight as to cause binding. To adjust 
pinion shaft bearings, drain oil, remove 
cap F and adjust number of shims 
(G). Adjust bearings only sufficiently 
tight to eliminate end play. 
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for emptying and a third type has an 
unloader which is lowered into the bowl. 

Good results from any type of silent 
cutter can be expected only if the equip- 
ment is functioning well. Knives must 
be kept sharp at all times; some oper- 
ators sharpen them daily with an oil 
stone. If dull knives are used, the meat 
remains in the bowl too long, sinews are 
not chopped as fine as they should be 
and the product will be unattractive in 
appearance. When grinding knives, be 
sure they are ground to the same arc 
and bevel. Knives should always be 
equal in weight and size in order to 
keep the shaft in perfect balance and 
must be set very close to the bow! for 
maximum cutting efficiency. Detailed 
instruction on knife settings for differ- 
ent makes and models are available 
from the manufacturers. 

Chain drives suffer more from faulty 
lubrication than from years of normal 
service. Chains should be thoroughly 
cleaned occasionally. Remove the chain 
and soak in pan of gasoline, then brush 
it to remove grit and other foreign mat- 
ter while it remains in the gasoline 
bath. Rinse in plain gasoline, drain and 
hang up to dry. 

(Lubrication instructions for one of 
the well known types of silent cutters 
appear in an accompanying table. Simi- 
lar data on other makes and models 
may be obtained directly from the 
manufacturers.) 

MAINTENANCE OF MIX ERS.— 
Neglect of mixer lubrication will result 
in noisy gears and rapid wear of gears, 
chains and bearings, loss of power and 
breakdowns. Referring to the mainte- 
nance of the Boss dump mixers, the 
Cincinnati Butchers Supply Co. advises 
a straight mineral base grease for bear- 
ings and gears. This grease should 
possess oiliness, adhesiveness to remain 
on gear teeth against the action of cen- 
trifugal force and a minimum tendency 
to congeal and harden. It should be 
soap-free so that it will not be dissolved 
by water. 


To grease spur gears, use a paint 
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Your 


NOW 


SWEET RED PEPPERS 


PIMIENTOS IN BRINE 


WE WILL NOT GUARANTEE 
FUTURE DELIVERIES! 


No glass or tin packages will 








be available this year ! 


This may be your last opportunity 
to get pimientos for this year’s 


loaves and specialty products ! 


For extra flavor, extra sales appeal and in- 
creased yields of loaves and specialty prod- 
ucts, you’ll be wanting plenty of these bright 
Sweet Red Peppers (Pimientos in brine). 
They improve your product and extend the 
meat supply. 

Our 1942 stock was so exceptional in quality 
that we were sold out in a relatively short 
time. 1943 production will be limited, and 
unless you book your requirements NOW 
(subject to later confirmation if you wish), we 
cannot guarantee to fill your needs. 

We urge immediate action to avoid disap- 
pointment! WRITE! 


Refer to our advertisement appearing on 
page 21, Feb. 13 issue of N. P. for details. 











brush or similar brush for application. 
On rawhide or formica motor pinions, 
use a graphite-impregnated grease, ap- 
plying it sparingly. Do not use oil. 
Particular attention should be given to 
the motor pinion gear to see that the 
pinion meshes properly with its mating 
gear. It should make full contact across 
the entire tooth surface; any cocking 
of the motor pinion will throw the en- 
tire load on the small area of the teeth, 
causing rapid wear and tooth break- 
age. 

Do not allow motor pinion to mesh 
tightly into its mating gear; make cer- 
tain that a slight play or backlash is 
present at all times. This backlash is 
essential when using non-metallic motor 
pinions such as rawhide and formica, 
because any tightness between the 
meshing teeth will pinch and snap off 
all the teeth of the pinions as quickly 
as they can be installed. 

Frequency of oiling or greasing the 
mixer depends upon its running sched- 
ule; weekly lubrication is regarded as 
sufficient in most cases. There is little 
danger of over-oiling or greasing plain 
bearings and chains, one manufacturer 
points out, because of the havoc water 
and condensation cause when seeping 
into the bearings and chain linkage, set- 
ting up corrosive action. 


To take care of any abnormal condi- 
tion that may arise in the power line 
following installation of the equipment, 
it is recommended that a fused knife- 
switch be installed ahead of the starter 
for use in emergencies. 


ROTO-CUT MEAT PROCESSOR.— 
Proper operation of the Roto-Cut meat 
processor, according to the manufac- 
turer, depends largely upon maintain- 
ing the knives in a sharp condition. 
The original correct bevel should also 
be preserved. Merely grinding the ex- 
treme edge of the knives causes devel- 
opment of a blunt edge, and should be 
discouraged. 

In large plants, the knife assemblies 
should be taken apart about every three 
months and each knife placed in the 
gauge furnished with the machine. The 
extreme outside cutting edge of all 
knives should be re-ground if necessary, 
all to one size. The knives should also 
be kept approximately the same length 
in order to insure cleaner, faster cut- 
ting action. In small plants having 
lower production, the knife assembly 
may be serviced as indicated about 
every six months. 

It is necessary to check the diameter 
of each knife blade used in a knife as- 
sembly. When a supply of knife blades 
is received from the supplier, the blades 
should be immediately gauged and as- 
sorted into sets according to size and 
weight. The gauge should also be used 
to check the opening in the knife blades, 
to insure that each knife will properly 
fit the knife sleeve. 


Keep all belts tight. If cylinder be- 
comes noisy, it is probably caused by 
some foreign matter on outside surface 
of cylinder or trunnion rollers. Clean 
the section of cylinder resting on the 
rollers and the rollers themselves with 











ee 
LUBRICATION DATA—SILENT CUTTER 
(Buffalo Models 70-B, 65-B and 54-B) 
Part Lubricant Frequency of 
Lubrication 
Motor Cup grease Weekly 
Knife shaft Ball bearing Weekly 
ball bearings grease 
(2) 
Knife shaft Cup grease Daily 
babbit bear- 
ings (2) 
Plug bearing Ball bearing Weekly 
grease 
Plug guide (2 Cup grease Daily 
places) 
Worm guard Gredag No. One full cup 
42 grease daily 
Worm shaft Cup grease Daily 
bearings (3) 
Chain Light oil Daily 
Bowl bearings Ball bearing Weekly 
(3) grease 
Cable pulley Cup grease Daily 
Air cylinder Light oil— Daily 
(operating few drops 
emptying 
plug) 











steel wool and dry cloths to reduce the 
noise. This may be done by removing 
the cover on the inspection opening in 
the front of the frame. 

The machine must be kept clean at 
all times. It may be washed with hot 
water from a hose without fear of ip- 
juring any of the mechanism. (Clock 
should be removed during washing oper- 
ation.) After machine is washed and 
dried, immediately coat inside surface 
of the cylinder and the knives with 
edible mineral oil or paraffin to prevent 
rusting during idle periods. 

Whenever the assembled Roto-Cut is 
to remain idle for a week or more, the 
weight of the cylinder should be re- 
moved from the trunnion rollers to 
avoid developing a flat spot on each 
roller, which would result in bumpy 
operation of cylinder. Detailed lubrica- 
tion instructions on this piece of equip- 
ment are available from the Globe Co., 
Chicago. 


TAX DEDUCTIONS FOR SCRAP 


Packers who are contributing metal 
to the scrap salvage drive should find a 
recent report by L. K. Lasser, national- 
ly known tax expert, of special interest. 

In the report, made for the Business 
Press Industrial Scrap Committee, Mr. 
Lasser states that “the undepreciated 
cost of any asset used in the trade or 
business, which is donated to salvage 
committees, is fully deductible for in- 
come tax purposes in the year in which 
such donation takes place. This dedue- 
tion is in the nature of an abandonment 
loss resulting from the discarding of the 
asset.” 

The industrial salvage section of the 
conservation division of the WPB is 
conducting an all-out, intensive cal 
paign to collect all critical scrap mate 
rials. Industrial salvage will consist 
largely of dormant scrap and industrial 
plants are asked to follow this rule: If 
it hasn’t been used for three months, 
and if someone can’t prove that it’s 
going to be used in the next th 
a use for it—or scrap it.” 





Get in the scrap! Comb your plant for 
unused materials and equipment. 
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Here are the outstanding 
features that have made 
the Bake-Rite Loaf Pan 
such an outstanding and 
immediate success! 


No priorities required! Low first 
cost, no big investment in metal 
pans. Total cost less than Yc per 
pound of product . . . . no wash- 
ing, retinning, replacement, de- 
preciation! 

Less handling required . . . pro- 
duct protected at all times. No 
extra shipping containers need- 
ed. Minimum storage space 
needed. Pans come knocked 
down, ready for quick assembly 
as needed. 

Bake-Rite Pans double your oven 
Capacity, reduce shrink, increase 
profits! 

WRITE FOR FREE SAMPLES! 





BAKE-RITE 
MEAT LOAF 


BAKE-RITE PAPER MEAT LOAF PANS, one of the most 
significant developments ever introduced to the meat packing 
industry, are taking the country by storm! 


Made of non-critical materials, this new pan has every advantage 
of metal pans, plus several extra features that give better yields, 
lower costs, and greater profits! Used exactly the same as metal 
pans, they require no washing, no extra handling. The sturdy 
outer pan is used twenty to thirty times. The leak-proof, grease- 
proof inner pan holds and molds the product, keeps in the meat 
juices, acts as a handsome shipping and display container. 


Use Bake-Rite Pans for baked loaves, souse, chili, scrapple, saus- 
age or any product. Use them for baking, chilling, freezing, shap- 
ing or shipping. They stand every test, and save you money be- 
sides! Savings in shrink alone will pay for Bake-Rite Loaf Pans! 
Write today for free test samples! 


SFO MUTERILS / 


FU 


Cc 


1480 LAKESIDE AVENUE CLEVELAND 


Producers and Distributors of Unusually Good Products for Food Packers 
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Important Changes Made in 
MPR 148 Under Amendment 2 


mum Price Regulation 148, is- 

sued early this week and effec- 
tive March 6 (March 1 on sales to 
government agencies), effected a num- 
ber of important changes in base prices 
and other provisions of the pork regu- 
lation. The full text of this amendment 
was published as a supplement to THE 
NATIONAL PROVISIONER DAILY MARKET 
AND NEWS SERVICE of March 9. 


A MENDMENT 2 to Revised Maxi- 


The more important provisions of 
Amendment 2 are summarized below: 

1) Sales of dressed hogs under pro- 
visions of Schedule IV of Appendix A 
are restricted to sales made to a “cer- 
tified dressed hog processor,” who is 
defined to mean “any person who does 
not sell pork at retail, except to his 
own employes or any person who ob- 
tained more than half of his pork sup- 


ply during the year 1941 by cutting 





Sanitary, compact, 
fully enclosed Senior 


NOTE: Investigate VOTATOR 
for CHILLING EGGS, also! 


model Votator is 


illustrated at the left. 


Th 


VOTATOR 


TRADE MARK REG. U. S. PAT. OFF. 


A CONTINUOUS, CLOSED 
LARD MAKING UNIT 


WAY OF MAKING BETTER LARD AT A LOWER COST 


up dressed hogs or hog carcasses,” This 
apparently would prevent sales of 
dressed hogs to a retailer, who did not 
obtain half of his pork supply during 
the year 1941 by cutting up dressed 
hogs or carcasses. 

Maximum price of dressed hogs sold 
to a buyer, other than a certified dressed 
hog processor, are to be computed jp 
accordance with paragraph (g) (3) of 
Section 1364.22. The primary difference 
in computation of the maximum price 
for dressed hogs sold to buyers, other 
than a certified dressed hog processor 
is that instead of computing the hase 
price on a denominator basis, such base 
prices are specifically set forth both for 
packer style and shipper style for each 
type of swine, and for each weight 

, range. The maximum price for dregsed 
| hogs sold to buyers other than a dressed 
hog processor no longer will vary jp 
relation to the “current Chicago liye 
hog price,” and in relation to seasonal 
variations in denominators provided jn 
Schedule IV. 


Custom Slaughtering 


2) A provision covering maximum 
prices for slaughtering services, similar 
to that in MPR 169, is incorporated in 
MPR 148, but no exceptions are made, 
as in the case of the beef regulation 
(other than that the requirement shall 
not apply in cases where the purchaser 
does not acquire the carcasses for re- 
sale in any form). The provision re- 
quires the slaughterer to remit to the 
purchaser the difference between the 
cost of the dressed hogs to the pur- 
chaser and the slaughterer’s maximum 
price for such dressed hogs. 

3) Provisions on maximum prices for 
fabricated cuts sold by hotel supply 
houses are eliminated, and no such cuts 
may now be sold under MPR 148. How- 
ever, pork chops are classified as a 
wholesale cut, and a price of $30.50 is 
set forth in Schedule I. 

4) Provision relative to conditional 
agreements is liberalized. 

5) Provisions on “evasion” contained 
in Section 1364.26 are amplified to pro- 
hibit additional: specified practices and 
to permit a seller to be paid for icing 
services. With respect to icing charges, 
it is provided “that a payment by a 
buyer to a seller for icing services per- 
formed by the seller after March 1, and 
| before delivery of dressed hogs # 
wholesale pork cuts to a railroad whose 
charges are paid directly to such rail 
road by the buyer shall not be com 
| strued as an evasion of such price 
| limitations if the charge for such icing 
services is no higher than the cost 
actually incurred by the seller in per 
forming such services and no higher 
than the charge which could lawfully 
have been made by the railroad if such 
| services had been performed by the rail 
road.” ; 

6) The term “peddler truck sale” § 
defined in more detail through specif 
cation of two types of peddler truck 
operation. ; 

7) Definition of the term “shippiné 
container” is amplified to include 4 

(Continued on page 44.) 
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Careful Policy Must Guide 


Refrigeration Maintenance 


By A. L. BLATTI, Chief Engineer, 
Railway Ice Co., Chicago 


PART 2 


HE operation of refrigerating 
TL casinment should never be en- 

trusted to an inexperienced person. 
A safe operating engineer requires the 
training gained through many years of 
experience. Such operation usually in- 
yolves the use of steam, internal com- 
bustion engines, electric power and in 
some instances, all three are employed 
as prime movers in a single installation. 
Each type has its particular character- 
istics and safe handling thereof re- 
quires a great deal of experience. In 
addition thereto, there is always present 
the refrigerating system with its toxic 
properties, at least to a certain degree. 
In most instances the operation is con- 
tinuous through the 24-hour day. 

Each trick operator will be called 
upon to manipulate and control the 
equipment involved. One misdirected 
adjustment may endanger the lives of 
all employees on duty besides the par- 
tial or total wreckage of a plant. A 
person responsible for plant operation 
should make certain that every em- 
ployee under him is familiar with all 
parts of the equipment, exactly how it 
functions and what steps to take in the 
event of a mishap of any significance. 
They should be trained in the use of gas 
masks, the administration of artificial 
respiration and treatment of injuries of 
any nature. They should know how to 
reach the fire department, police, rescue 
squad and a doctor. They should know 
the function of the refrigerating chemi- 
cal in the system in every cycle of the 
installation. 


Weigh Refrigerant Container 


When charging refrigerant into the 
system, it is important that the con- 
tainer be weighed before and after 
charging. After the container is con- 
nected to the system, the valve on the 
container should be opened first only 
a slight degree to test the connection. 
Then open the main valve into the sys- 
tem, allowing the refrigerant to flow 
in after the pressure has been reduced 
on that portion which the refrigerant is 
to enter. Steam, hot water or torch 
should never be placed on containers 
where refrigerants are confined to 

MN passage into the system. It is 
better to place the container in a warm 
room for a short period to allow the 
temperature to rise within the fluid, 
which will hasten its passage to the out- 
let. A little warm water may be used if 
necessary. 

When the refrigerant has passed 
from the container, the control valve 
mm the container should be closed first, 


the pressure further reduced on the 
pertion of the system receiving the 
refrigerant and then isolated by closing 
valves before disconnecting the con- 
tainer. In withdrawing refrigerant 
from the system the container should 
be weighed carefully and the chemical 
company’s recommendation be followed 
precisely in the quantity to be placed 
therein. It is a good plan to place the 
container on a scale while it is being 
filled to avoid overcharging it. 

When pumping the refrigerant from 
any part of the system, extreme care 
should be exercised and one person only 
should completely supervise this func- 
tion. If the pumpout is for temporary 
repairs, the same person should again 
readjust valves and prepare for normal 
operation. Otherwise a misunderstand- 
ing may occur and hazardous results 
come about. 

It should be remembered that little 
things that occur within a refrigerating 
plant are usually the forerunners of 
accidents and conducive to equipment 
failure which may result in disaster. A 
good operator is always on the alert 
for hidden causes or symptoms in the 
cycle of operation. Like a physician, he 
must be able to diagnose the trouble 
before it fully materializes. 

The maintenance engineer like the 
operator must be familiar with all 
branches of the plant. To facilitate his 
work it is a good plan to paint pipe 








MORE SAFETY POINTERS 


The meat plant refrigeration de- 
partment has been presented with 
many new problems in recent months. 
Not the least important of these is the 
maintenance of an adequate safety 
program. New men are coming into 
the department; in some cases per- 
sonnel and equipment are under heavy 
pressure; repair and replacement parts 
are not always available when needed. 

In this second article of a series of 
two, A. L. Blatti, chief engineer, Rail- 
way Ice Co., makes a number of sug- 
gestions on the safe use and main- 
tenance of refrigeration equipment. 
The talk was delivered at the refrig- 
eration section of the National 
Safety Congress, held by the National 
Safety Council in Chicago. 











lines containing different pressures and 
substances different colors. By so doing, 
any doubt is removed and oftentimes 
errors are prevented. When a pipe line 
is to be repaired or changed, it is im- 
portant to note the condition of all the 
equipment involved, such as bolts, gas- 
kets, hangers, screw joints, etc.; flanges 
when open for any cause should be done 
cautiously, loosening the bolts only, 
never completely removing them until 
the pressure is released by prying the 
joint apart to determine its content. If 
in doubt, it is good policy to hold a 
piece of metal or deflector between the 
face and the object being worked upon 
at the time the seal is broken, as a pre- 
cautionary measure. 


It is of course essential that mainte- 
nance engineers and the operating en- 


(Continued on page 28.) 


EXPERIENCE REQUIRED FOR OPERATION 


Here is a steam engine-driven, two-cylinder, vertical ammonia compressor. Both steam 
and electric power may be used as prime movers in the meat plant engine room. Both 
types have definite characteristics; safe handling requires thorough training. 
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NO OTHER FLAVOR 


can be a substitute for 


SPICES 


Spiced products have been known to 
man since the beginning of time and noth- 
ing has been found to take the place of true 
spice flavor in Frankfurters, Pork Sausage, 
Liver Sausage, Bologna, Meat Loaves and 
other specialties. 


There is nothing finer than the full 
flavor of fine spices, but there is a bet- 
ter way of getting full benefit of this 
flavor—with Stange’s C.O.S. Season- 
ings! 


There are definite, logical reasons why 
this is so. First—Stange’s C.O.S. Season- 
ings are consistently uniform. They never 
vary in strength or seasoning power. Sec- 
ond—Stange’s C.O.S. Seasonings contain 
no pith, fibre or foreign matter—only the 
full, fine flavor of delicious natural spices, 
in an effective, concentrated, easy-to-use 
form. Nothing that does not contribute to 
the fine flavor of the finished product is 


contained in Stange’s C.O.S. Seasonings! 
They dissolve easily and quickly in the 
batch, spread their fine flavor uniformly, 
evenly, thoroughly—without excessive mix- 
ing ! 


Stange’s C.O.S. Seasonings are now be- 
ing used by the most progressive companies 
in the meat packing field—concerns priding 
themselves on the quality of the product 
they produce. Stange’s C.O.S. Seasonings 
insure uniformity, fine quality, perfect dis- 
tribution of flavor, and most important— 
they give better appearance and greater eye 
appeal in the finished product. 


Government restrictions and _ the 
searcity of certain raw materials have 
made many changes necessary. If you 
are confronted with production prob- 
lems, do not hesitate to call on Stange. 
As always, our entire’ organization is 
at your disposal. 


WM. J. STANGE COMPANY 


2536-40 W. Monroe St. 


Chicago, Illinois 


Western Branches: 923 E. 3rd St., Los Angeles, Calif. @ 1250 Sansome St., San Francisco, Calif. 


There is a C.O.S. Seasoning for every Meat Product that calls for Spicing! 


The National Provisioner—March 13, 194 





ON ALL FRONTS 


Jamison, Stevenson 
and Victor Doors 
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Refrigeration Safety 
(Continued from page 25.) 


gineers cooperate in the pumping out 
of equipment preparatory to making 
repairs and ample time should be 
allowed for refrigerant in low points or 
pockets to evaporate, to prevent diffi- 
culty while making repairs. Often- 
times the system or a portion of the 
system will show a minus pressure for 
a considerable length of time and yet 
contain a surprising quantity of liquid 
ammonia, depending largely upon tem- 
perature surrounding the portion of the 
system being pumped out. 

When making repairs to any piece of 
equipment, before the work is started, 
all necessary supplies such as gasket 


material, bolts, fittings and the like 
should be on hand and no material that 
is questionable should be put back into 
service, thus making certain that the 
repair when finished will be permanent. 


Regular inspection is important. 
Many times correction of small defects 
such as vibration in the pipe line, a 
badly corroded hanger, a weakened 
structural member, if given attention 
early, may prevent a complete failure, 
which could result in hazard to the per- 
sonnel and stoppage of production. 


In most plants there is an off-peak 
season when the plant should be com- 
pletely overhauled. During the operat- 
ing season weak spots and faulty equip- 
ment will be detected. A complete rec- 


ord of such instances should be kept and 
repairs to such parts be made duri 
the off-peak such as reseating valves 
renewing packing, checking pressure 
gauges, examining relief valves, com. 
pressor valves, governors, motor bear. 
ings and the like. A careful check of 
the insulation of electrical conductors 
by the use of a megohmer is advised 
All electrical equipment must be well 
grounded. 


Every refrigerating plant should be 
equipped with one or more masks and 
at least one extra canister with . 
proper absorbent for the refrigerant 
dealt with. The mask should be kept 
near but on the outside of the entranee 
to rooms containing the refrigerating 
unit so that in the event of escaping 





Essential Packaging Equipment for 
Dried Egg Operations... 


EXACT WEIGHT Shad- 
owgraph Scales check-weigh- 
tng small containers of pow- 
dered eggs in the Cracker 
Jack factory, Chicago, 1U. 


War now 


...+ peace later, regardless of which dried whole 


eggs and dehydrated meat products will be volume food busi- 
ness for export for a long period. A dozen eggs or a pound of 
meat compressed into a few ounces means concentrated food 
value, saves precious shipping space, feeds more mouths. 
But profitable packaging is vital to profits. What is required 
is handling small containers, light in weight, with speed for 
volume and accurate weights for profitable operation. EX- 
ACT WEIGHT Shadowgraph Scales have been highly success- 
ful in this job of around the clock operation. Write for full 
details for dehydrated meat and dried egg packaging and 


check weighing operations. 


THE EXACT WEIGHT SCALE COMPANY 
400 West Fifth Ave., Columbus, Ohio 


Sweat Weight 


fumes, access to the mask will not be 
cut off. 


The canister (approved by the U. §. 
Dept. of Mines) should be kept sealed 
so that a small amount of escaping 
fumes from time to time will not de. 
teriorate or use up the absorbent, as jn 
an emergency it would be found useless, 


Good Housekeeping and Training 


All tools and supplies should be pro- 
vided with a rack in which they are 
kept at all times when not in use; after 
a tool has been used it should be 
thoroughly cleaned and placed in its 
proper location. Tools that have been 
| strained or are likely to fail in use 
should be repaired or replaced. One in- 
dividual on each operating shift should 
be responsible for all such equipment. 
All parts of the plant should be prop- 
erly lighted. Machinery and equipment 
should be kept clean and free from dust, 
dirt or other foreign substance. 


Floors should be cleaned regularly 
and in no instance should oil be per- 
mitted to accumulate. A little oil on the 
floor creates a slipping hazard and has 
been the cause of many an accident. In 
the ice plant especially, ice spalls, frost 
and moisture should be removed from 
floors where workmen are likely to trip 
or slip in the normal pursuit of their 
duties. When material is used for 
blocking, scaffolding or any form of 
repair work, as quickly as the job is 
completed such material should be re 
moved and stored in its proper place. 
During periods of construction, when 
a board is removed the nails should be 
withdrawn before they are discarded. 

In 1938 it was found that in the ice 
industry alone, 40,000 man days were 
lost due to accidents, so not only is the 
individual personal interest at stake but 
it becomes a major economic waste #8 
well. No one should be allowed to 1 
stall, operate or maintain refrigerating 
equipment unless he is fully quali 
by experience and has sound knowledge 
of the principles of refrigeration. The 
installation, operation and maintenance 
of refrigerating equipment should be 
under the supervision of a highly eom- 
petent engineer who should be given 
tools and supplies to do a safe job 
be given authority to employ men 
his own selection, and should carry 
responsibility for the safety of the p& 
sonnel as well as that of his equipment 
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Personalities and Events 


if the Week 


As of March 1, 2,444 employes of 
John Morrell & Co. had entered the 
armed services, among whom were 20 
women from the company’s American 
and British organizations. The feminine 
representatives included seven WAACs, 
five WAAFs, (Women’s Auxiliary Air 
Force) and eight ATSs (Auxiliary Ter- 
ritorial Service). 

“Panic” buying of meat developed in 
Juarez, Mexico, on March 2 following 
an announcement that all exports of 
meat from Juarez to El Paso, Tex., 
would be banned on the following day. 
The Mexican export ban applies to all 
slaughtered meat products. 

The fourth New Orleans live stock 
show will be held at the New Orleans 
stockyards March 17 and 18, according 
to an announcement by W. H. Hodges, 
chairman of the show committee. 


Arizona is reportedly the first state 
to enact legislation this year regulating 
the sale of horse meat, although pro- 
posals to control its sale have been in- 
troduced in several state legislatures. 
The Arizona law provides strict control 
over the slaughter of horses for food 
and the sale of horse meat for human 
consumption. The statute makes man- 
datory the licensing of all slaughter- 
houses for killing horses for food, their 
inspection by the state veterinarian and 
his deputies, and segregation of the 
meat in separate compartments by re- 
tail stores. 


Work on the enlargement of the Ar- 
mour and Company plant and yard 
facilities at Grand Forks, N. D., will 
begin as soon as weather permits and 
construction materials are available, 
W. L. Anderson, plant superintendent, 
announced recently. The project will 
cost an estimated $200,000. 


Construction work on a seven-story 
cold storage building being erected by 
the Iowa Packing Co. at Des Moines 
18 expected to be completed about April 
1. The unit, being built at an estimated 
cost of $240,000, is 80 ft. by 150 ft. and 
'8 constructed of reinforced concrete. 


' Edgar D. Rosenberg, San Francisco 
otel official, recently proposed that all 
f be sold in one of two forms—as 
— beef or diced into stew meat. 
- Said his suggestion was based on 
the fact that as a hotel man he had seen 
enough meat left over and wasted to 
feed thousands of persons. 


a V. D. Herrington, Oklahoma 
oe operator, is sponsoring the 
sieelishment of a new yard near Har- 
; ~ Ark. It will be one of the largest 
n the northern part of the state. 

















DISPLAY WINDOW 








“Every meatless day they just stand there and drool! 





A recent fire at Swift & Company’s 
plant in Montgomery, Ala., destroyed 
2,000 Ibs. of sausage. 

Emerson A. New, superintendent of 
the Pittsburgh Joint Stock Yards Co., 
Pittsburgh, Pa., has been promoted to 
manager, it is announced by E. W. 
Smith, president. Mr. New has been 
associated with the company since 1932. 

An undetermined number of hogs, 
seven saddle horses, and 21 head of 
registered cattle burned to death in a 
fire that destroyed a barn owned by 
the Du Quoin Packing Co., Du Quoin, III. 





TANNERS' COUNCIL TO MEET 











The Tanners’ Council of America an- 
nounces that it will hold its spring busi- 
ness meeting for the consideration of 
war problems affecting the leather in- 
dustry on May 20 and 21 at the Waldorf- 
Astoria, New York. The many problems 
arising daily in the leather industry 
have created an extensive demand 
among members for an opportunity tb 
explore these questions in a general 
meeting. The meeting will cover such 
matters as hide and skin supplies, both 
domestic and foreign, tanning materials, 
manpower and government orders and 
regulations. 
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Frank Schneberger, 69, former branch 
manager for Armour and Company, 
died recently in Michael Reese hospital, 
Chicago. He is survived by two sons. 
Martin T. Hartigan, formerly affili- 
ated with Swift & Company for 35 
years, has been appointed a food ration 
officer on the OPA staff at Worcester, 
Mass. Mr. Hartigan managed the com- 
pany’s branches in Montpelier, Vt., 
Fitchburg, Mass., and Gardner, Mass. 


Tony Whan, West Coast sales execu- 
tive for Wilson & Co., recently ad- 
dressed a breakfast meeting of the in- 
dustrial division of the chamber of 
commerce at Alhambra, Cal., on topics 
relative to meat propaganda. 


Firemen battled a raging fire at Mil- 
lar Brothers packing plant, Philadel- 
phia, Pa., where large quantities of 
hams and bacon were destroyed. Offi- 
cials of the packing plant said the meat, 
consigned to the government for our 
armed forces, was valued at $15,000. 

Flames which broke out in a smoke- 
house and spread to six others in the 
Grand Rapids Packing Co. plant, Grand 
Rapids, Mich., caused $15,000 worth of 
damage, C. L. Pastoor, president, esti- 
mated. He said 600 hams were de- 
stroyed. Cause of the fire was unde- 
termined. 


The abattoir department of the Elliot 
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1 KNOW 
1 CAN GET 
CORK, BUT... 
: MAPLEINE 
BRINGS OUT MEAT AND 


SPICE FLAVOR IN 





Bors DRY AND BRINE: | 
CURE HAMS SELL 
BETTER iF MAPLEINE 
IS ADDED TO THE 
CURE~FINE TOO 
FOR PUMPED HAMS | 


YES, AND HERE'S 
WHY YOU SHOULD 
BE USING IT. 





MANY packers have found Mapleine a real aid in meeting 
today's problems. It brings out full meat and spice flavors, 
Mapleine works equally well in aqueous solution, in sugar or 
salt solids. It is not changed by time, temperature or meat 
packing processes. Use Mapleine in your formulas or send 
for 14 free profit-making formulas. Plus free try-out bottle, 
Write Crescent Mfg. Co., 664 Dearborn St., Seattle, Wash, 


AAR EEN E: 


Imitation Maple Flavor 
Brings Out Natural Flavor of Meat 


NOVOID CORK INSULATION 


Saves 3 important ways 





SAVES REFRIGERATING EQUIPMENT: Because cork is the 


most efficient low temperature insulation, you can hold 


desired temperatures with smaller freezing units. And 
since securing equipment is such a big problem today, 
this saving is mighty important. 


SAVES OPERATING EXPENSE: With Novoid Corkboard 
and Cork covering on the job, units operate less and 
refrigeration costs are cut to a minimum. 


SAVES MATERIAL AND LABOR: Structurally strong No- | 


void Corkboard is quickly erected without metal lath 
or lumber. And because it is highly resistant to mois- 


ture and deterioration, it keeps its efficiency and gives | 
complete freedom from maintenance expense for years. | 


Novoid Mineral Wool Board Also Available 


This insulating material for general low temperature | 


usage, is basically mineral wool mixed with waterproof 
binder. It equals or exceeds Federal Specification 


HH-M-371 for block or board insulation. Get the full | 
facts now about Novoid Insulation. Write today to | 


Cork Import Corporation, 330 West 42nd Street, New 
York City. 


NOVOID INSULATION 


CORKBOARD + CORK COVERING + MINERAL WOOL BOARD 
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CHECK THIS LINE 


FOR YOUR 


wu have 
meena handling equipmen 
Here is sturdy, efficient, economi 
ment, ideally adapted to man 


USE! 


d 
pumps, mixers am 
t, check with CMC. 
y industrial uses. 


age catalog with 


jobs requiring 


FREE CATALGS aos a mee CMC equipment. 


CONSTRUCTION MACHINE 


RY CO. 
Waterloo, lowa 


CMC 10-M-B Centrifugal Pump 
handling cleaners solvent. a 
already outlasted 6 ro 7 

jumps without @ single p# 
replacement, 


“MIXERS © PUMPS e HOISTS 
BATCHING & PLACING EQUIP 


SAWS 


e CARTS e BARROWS 
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Ice Co., Inc., Charlottesville, Va., which 
was closed down during February by 
the OPA reopened March 1. 

Members of the Associated Meat Job- 
bers of Southern California, an organi- 
zation comprising 77 plants and serving 
15,000 retail markets, will not handle 
any horse meat for sale, Thomas H. 
Walsh, managing director of the asso- 
ciation, declared recently. 

James Herndon Brown, sales manager 
of the John S. Martin Co., of Richmond, 
Va., has been appointed associate state 
food rationing officer in charge of meat. 


Swift & Company has closed its 
Hazelton, Pa., branch for the duration 
and has started local service to Shenan- 
doah, Pa. 

Theodore L. Murray, president of 
Kennett-Murray Co., Nashville, Tenn., 
has taken a leave of absence from the 
concern to accept a commission in the 
U. S$. Navy of lieutenant senior grade. 
Mr. Murray has completed the basic 
six-week training course and is now in 
active service in the Naval Air Corps 
at Corpus Christi, Tex. Robert J. Colina 
has been appointed executive director of 
the livestock buying concern in Mr. 
Murray’s absence. 


Samuel Pierce and B. Mercer Reese, 
partners in the firm of Pierce & Reese, 
Philadelphia wholesale dealers in meat 
in the Reading terminal market, collec- 
tively mark a half-century in the meat 
industry this month. Mr. Pierce, before 
joining the firm two years ago, was for 
more than 20 years connected with Wm. 
B. Margerum. Mr. Reese formerly was 
associated with H. D. Reese, Inc., for 
more than 25 years. 

E. 8. Waterbury, who retired from 
Armour and Company’s Omaha plant in 
April, 1939, after 43 years of continuous 
service in the packing industry, will di- 
rect the government’s program to as- 
sure fulfillment of military and lend- 

requirements, it has been an- 
nounced from Washington (see page 
34). He has long been recognized as an 
ie of the nation’s provision mar- 


J. E. Stoughton, manager of the Swift 
& Company branch in Oil City, Pa., was 
recently commended by G. F. Swift, 
viee chairman of the board, when the 
local organization attained the war bond 
honor roll by exceeding the goal of ten 
per cent. The war bond purchases are 
made on the payroll allotment plan. 


‘The Gibson Packing Co., Yakima, 
Wash., defendant in an action brought 
by Fred Wright, won a judgment for 
$94.78 and interest and costs against 
the plaintiff in superior court recently. 
Wright sought to recover $122.90 on a 
claim growing out of the sale of hogs. 
The defendant had a counter claim for 
$94.78 which the court allowed the pack- 
ing company. 

Federal tax 
three 
ine] 


, refunds were given to 
Chicago packers recently. They 
‘a eT & Company, $119,479; 
rand Company, $81,426, and Wil- 

son and Co., $74,501. ; 
Pong L. Creamer, 50, elevator oper- 
at Armour & Company’s Fort 





DISCUSS HOUSTON STOCK SHOW 


G. L. Childress (left), president of the 

Houston Packing Co., Houston, Tex., dis- 

cussing the list of prize-winning lambs with 

J. M. Jones of the extension service, Col- 

lege Station, Texas, who judged the fat 

lamb classes at the recent Houston Fat 
Stock Show. 


Worth, Texas, plant, died of injuries 
sustained when he fell from the eleva- 
tor cage to the bottom of the shaft. He 
had been employed by the company 
since 1924. 

George Engel, 72, a salesman for the 
Cudahy Bros. Co., Cudahy, Wis., for 35 
years prior to his retirement two years 
ago, died recently in a Milwaukee hos- 
pital. Mr. Engel was the son of the late 
Charles Engel, sausage manufacturer. 

Delegates from seven Canadian live- 
stock markets, attending the convention 
of the National Livestock Exchange, ex- 
pressed opposition to rail grading of 
beef cattle and hogs and of carcass 
buying of livestock. They said that under 
compulsory rail grading the farmer had 
lost one of his few remaining rights to 
sell where and when he wished. 

The Aunt Caroline radio program 
sponsored over station WCAE by Os- 
wald & Hess Co., Pittsburgh, has won 
wide popularity. Adelyne Hood, star of 
the program, is also featured in a Sun- 
day family quarter-hour presentation. 

Miss Edalene Stohr, western section 
home economist for the National Live 
Stock and Meat Board, recently gave a 
matinee audience in Spokane, Wash., 
tips on how to make a pound of meat 
serve more persons. She also gave 
pointers on the basic principles of meat 
cookery. 


Boys and girls who exhibit prize stock 
at Oklahoma City during the junior live- 
stock show March 22 to 26 will receive 
premium prices from local business men, 
it is announced. About 300 boys and 
girls from all parts of the state will 
participate. 

Due to serious congestion in trans- 
portation, the St. Louis Live Stock Ex- 
change has cancelled its annual boys’ 
and girls’ calf club show for 1943. 

Swift & Company’s new educational 
comic booklet, “Eat Right to Work and 
Win,” featuring well known comic strip 
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characters, is now being distributed 
through local civilian defense councils 
and nutrition committees. 


G. M. Foster, vice president, John 
Morrell & Co., Ottumwa, spent a few 
days in New York during the past week 
on a tour that will include stops at the 
company’s various eastern branches. 


Plans have been completed for the 
processing of approximately a ton of 
meats and vegetables daily at the Chino 
“honor prison” at Chino, Calif. Prod- 
ucts to be turned out include beef hash 
and beef stew. The institution will re- 
ceive the necessary meat under gov- 
ernment priority allotment, plans hav- 
ing been approved by the WPB and the 
Department of Agriculture. 


The Ormiston twins, Floyd and Lloyd, 
19, who resigned their jobs at Armour 
& Company, Oklahoma City, to enlist in 
the Army Air Force ground crew last 
December, have been promoted to the 
rank of sergeant, having completed the 
flexible aerial gunnery course. Both are 
now eligible to join air force combat 
crews. 


Negotiations were concluded February 
24 for the, sale of Krasn Packing Co., 
Vernon, Calif., by Jack and Frank Krasn 
to Alfred C. Mueller, owner of the Long 
Beach Packing Co., Long Beach, Calif. 
Mr. Mueller immediately leased the 
Krasn plant to Bernard and Francis 
Clougherty, who have been operating 
the Clougherty Bros. Packing Co. in 
leased space in the plant of the Wood- 
ward-Bennett Corp., 3049 E. Vernon 
Ave. 


Charles G. Stadelman, for many years 
manager at Skagway, Alaska, for the 
Frye-Bruhn Co., the Alaska branch of 
the Frye Packing Co. of Seattle, Wash., 
died last week at his home in Seattle 
after a short illness. He first went from 
Seattle to Alaska about the turn of the 
century and later was appointed man- 
ager of the Frye Packing Co. branch. 


Robert Hoffmann, executive of North 
Side Packing Co., Pittsburgh, has re- 
turned from a business trip, visiting 
Philadelphia packing plants, the annual 
meeting of meat packers in Harrisburg, 
and the Eastern division of NIMPA in 
New York City. 

Aleck G. Brooks, well-known meat 
wholesaler, has been appointed chair- 
man of the Bronx county meat division 
of the 1943 Red Cross war fund. His 
plant, located at 643-645 Brook ave., 
Bronx, N. Y., will serve as the meat 
division’s headquarters, and his sales 
and office staffs are devoting consider- 
able time and effort in securing contri- 
butions from wholesalers and retailers 
in Bronx meat circles. 

Visitors to New York during the past 
week included Thos. E. Wilson, chair- 
man, Wilson & Co., F. L. Love, agricul- 
tural relations department, and W. 
Schwartz, dog food department. 


C. J. Tormey, formerly secretary to 
E. L. Cleary, Eastern district manager, 
John Morrell & Co., and now chief petty 
officer in the purchasing division of the 
Coast Guard, paid a visit to the plant 
last week. 
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Three Important Food Distribution Orders 


F THE three Food Distribution Orders—Numbers 26, 

27 and 28—issued last weekend by Secretary of Agri- 

culture Claude R. Wickard, Order 28, placing restric- 
tions on the delivery of meat, is of greatest importance to 
most packers and processors. In effect, it places a blank 
check in the hands of the Director of Food Distribution, 
enabling him to order packers to set aside any quantities 
or types of meat for delivery to government agencies or 
authorized processors. This order is now in effect. 


Order 27 is an attempt to fill in the control gaps in Re- 


Food Distribution Order 
No. 26, Livestock 


PURCHASE AND SALE OF LIVESTOCK 


PoRsUANT to the authority vested in me by 
Executive Order No. 9280, dated December 5, 
1942, and to assure an adequate supply and ef- 
ficient distribution of meat and meat products to 
meet war and essential civilian needs, IT IS 
HEREBY ORDERED as follows: 

Section 1410.3 Purchase and sale of livestock. 

(a) Definitions. When used in this order, un- 
less otherwise distinctly expressed or manifestly 
incompatible with the intent thereof: 


1) The term ‘“‘person’’ means any individual, 
partnership, corporation, association, or other busi- 
ness entity. 2) The term ‘‘livestock’’ means cattle, 
calves, hogs, sheep, and lambs. 8) The term 
“dealer’’ means any person who buys livestock 
for the purpose of resale. A person who buys 
livestock for the purpose of dairy, wool, or meat 
production, or for breeding, feeding, or finishing, 
and who keeps such livestock not less than thirty 
(30) days shall not be considered a dealer. 4) The 
term ‘“‘agent’’ means any person who buys or 
sells livestock on a commission or agency basis, 
either as an employe or agent of the buyer or 
seller. 5) The term ‘‘producer’’ means any person 
who owns any livestock, in whole or in part, and 
is engaged in dairy, wool, or meat production, or 
in the business of breeding, feeding, or finishing 
such livestock. 6) The term ‘‘Director’’ means the 
Director of Food Distribution, United States De- 
partment of —— or any employe of the 
United States Department of Agriculture desig- 
nated by such director. 

(b) Permits. No dealer or agent shall buy or 
sell livestock without first securing a permit 
from the director or from such person or agency 
as he may designate. Such dealers or agents 
shall agree to keep the records prescribed in 
section (c) hereof as a condition of obtaining a 
permit. Any dealer or agent who is registered at 
a posted stockyard under the provisions of the 
Packers and Stockyards Act, 1921, shall not be 
required to obtain a permit to buy or sell at 
such stockyard. 

(ec) Records. 1) Every dealer, agent, and pro- 
ducer shall keep a record of each purchase and 
each sale of livestock. Such records shall include 
the date of each purchase or sale, the name and 
address of the buyer and seller, and the number, 
kind; weight, and price paid for the livestock. 
All such records shall be maintained for at least 
two years, or for such other periods of time as 
the director may designate. Records kept by 
dealers or agents shall be in the form prescribed 
by the director. 2) Records of dealers or agents 
at posted stockyards, kept in compliance with the 
Packers and Stockyards Act, 1921, and the regu- 
lations issued thereunder, shall, with respect to 
purchases or sales at such stockyards, be considered 
as meeting the requirements of (c) (1) hereof. 
3) Sales or purchases made by a dealer or producer 
through an agent shall be recorded as sales to 
or purchases from such agent. 4) As of the effec- 
tive date of this order, dealers shall prepare and 
keep on file an inventory of the livestock on 
hand, including the number, kind, and estimated 
weight. (These record-keeping requirements have 
been approved by the Bureau of the Budget in 
accordance with the Federal Reports Act of 1942.) 


(d) Reports. Every person subject to this order 
shall execute and file such reports upon such forms 
and submit such information as the director may 
from time to time request or direct, and within 
such times as he may prescribe. 


(c) Audits and inspections. Every person sub- 
ject to this order shall, upon request, permit in- 
spections, at all reasonable times, of his livestock 
and the premises used in his business, and all 
of his books, records and accounts shall, upon 
request, be submitted to audit and inspection by 
the director. 

(f) Applicability of Order. The provisions of 
this order shall apply only to purchases and sales 
of livestock within the continental limits of the 
48 states and the District of Columbia. 


(g) Violations. Any dealer or agent who wil- 
fully violates any provision of this order, or who 
by any act or omission falsifies records to be kept 
or inform: tion to be furnished pursuant to this 
order, or wilfully conceals a material fact con- 
cerning a matter within the jurisdiction of any 
department or agency of the United States, may 
be prohibited from receiving or making further 
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effective April 1. 


Food Distribution Order 
No. 27, Slaughter of 
Livestock 


PERMIT REQUIRED FOR SLAUGHTER 
FOR SALE 


URSUANT to the authority vested in me by 

Executive Order No. 9280, dated December 5, 
1942, and to assure an adequate supply and ef- 
ficient distribution of beef, veal, pork, lamb, and 
mutton to meet war and essential civilian needs, 
IT IS HEREBY ORDERED as follows: 

Section 1410.4. Sanitary and other restrictions 
on slaughter of livestock. 

(a) Definitions. When used in this order, unless 
otherwise distinctly expressed or manifestly in- 
compatible with the intent thereof: 


1) The term ‘‘meat’’ means the carcasses of 
cattle, calves, sheep, lambs, and swine (herein- 
after also called beef, veal, mutton, lamb, and 
pork, respectively) and any processed or un- 
processed edible part, excluding, however, offal, 
oils, lards, rendering fats, raw leaf, casings, by- 
products not ordinarily used for human consump- 
tion, and skins of swine when prepar for use 
in leather, glue and gelatin. 2) The term ‘‘de- 
liver’’ means to transfer physical possession of 
meat to any other person. The transfer of meat 
by a slaughterer, who also qualifies as an author- 
ized processor, to a unit or department of the 
slaughterer for use in the preparation, manufac- 
ture, or production of any product for delivery to 
a governmental agency under a contract to sell 
or deliver to that agency, or the use of meat for 
such a product, shall be deemed a delivery to the 
governmental agency. 3) The term ‘‘livestock’’ 
means four types of meat animals, singly or 
collectively, namely: 

(i) eattle, (ii) calves, (iii) hogs and pigs, and 
(iv) sheep and lambs. 

4) The term ‘local slaughterer’’ means any 
person who in 1941 slaughtered livestock with a 
total live weight in excess of 300,000 Ibs. and 
who is not registered with the Office of Price 
Administration as a slaughterer in accordance 
with Meat Restriction Order No. 1, as amended. 
5) The term ‘‘butcher’’ means any person, other 
than a farm slaughterer, as defined herein, who 
slaughters livestock and who in 1941 did not 
slaughter livestock with a total live weight of 
more than 300,000 lbs. 6) The term ‘farm 
slaughterer’’ means any person who is chiefly 
engaged in producing agricultural products as the 
resident operator of a farm, who slaughters live- 
stock, and who in 1941 did not deliver meat from 
the slaughter of livestock with a live weight of 
more than 10,000 Ibs. 7) The term ‘‘minimum 
sanitary facilities’’ means a structure that is 
reasonably fly and rodent proof with ample light 
and ventilation, which has concrete or compar- 
ably sanitary floors with adequate drainage sys- 
tem, and is provided with clean water, and which, 
together with all equipment, is in a clean and 


(Continued on page 38.) 





deliveries of any livestock; and such further 
action may be taken against him as the director 
deems appropriate, including the suspension or rev- 
ocation of his permit, and ineluding recom- 
mendations for prosecution under section 35a of 
the Criminal Code (18 U.S.C. 1940 ed. 80), under 
paragraph 5 of section 301 of Title III of the 
Second War Powers Act, and under any and all 
other applicable laws. 


(h) Petition for relief from hardship. Any per- 
son affected by this order who considers that 
compliance herewith would work an exceptional 
and unreasonable hardship on him may petition 
in writing (in triplicate) for relief to the director, 
setting forth all pertinent facts and the nature of 
the relief sought. The director may thereupon take 
such action as he deems appropriate, and such 
action shall be final. 

(i) Communications to Department of Agricul- 
ture. All reports required to be filed hereunder 
and all communications concerning this order shall, 
unless otherwise directed, be addressed to: Direc- 
tor of Food Distribution U. 8S. Department of 
Agriculture, Washington, D. C. Ref: F D-26 

(j) Effective date. This order shall become ef- 
— at 12:00 o’clock midnight on March 31, 


striction Order 1 by requiring permits for slaughter for sale 
by local slaughterers (anyone who killed in excess of 300,000 
lbs. live weight of livestock in 1941, but who is not registered 
with OPA as a slaughterer), butchers or farm slaughterer 
Order 27 is effective April 1. : 


Order 26 sets up a permit system governing the purchase 
(except by slaughterers) and sale of livestock. Order 26 is 


The complete texts of Food Distribution Orders 26, 97 
and 28 are as follows: : 


Food Distribution Order No, 
28, Livestock and Meats 


RESTRICTIONS ON DELIVERY oF 
MEAT 


PURSUANT to the authority vested in me by 

Executive Order No. 9280, dated December § 
1942, and to assure an adequate supply and et. 
ficient distribution of meat to meet war and epsen- 
tial civilian needs. IT IS HEREBY ORDERED as 
follows: 

Section 1410.2, Meat required to be set aside 
allocation and restrictions on sale and delivery of. 


(a) Definitions. When used in this order, up. 
less otherwise distinctly expressed or manifestly 
incompatible with the intent thereof: 

1) The term ‘‘meat’’ means the carcasses of 
cattle, calves, sheep, lambs, or swine (hereinafter 
referred to as beef, veal, mutton, lamb, and pork, 
respectively) slaughtered or processed in an estab- 
lishment having federal inspection pursuant te 
the Act of March 4, 1907, 34 Stat. 1260, a» 
amended, 21 U.S.C. 1940 ed. 71, and as extended 
by Public Law No. 602, 77th Cong., 2nd Sess, 
Approved June 10, 1942, 56 Stat. 351, or any 
processed or unprocessed edible product or by- 
product, cut or trimming thereof, or any edible 
product produced in whole or in part from such 
animals regardless of how prepared or packaged, 
excluding, however, oils, lard, rendering fats, 
raw leaf, by-products not ordinarily used foe 
human consumption, and skins when prepared for 
use in leather, glue, or gelatin. 2) The term 
“reserved meat’’ means all meat required to be 
set aside and reserved pursuant to the provisions 
of this order. 3) The term ‘‘dressed carcass” 
means a carcass dressed in accordance with 
normal trade custom and in the following state 
(i) in the case of beef, with the kidney knob ip 
(ii) in the case of veal, with the hide off; (iii) i 
the case of pork, with the leaf fat and kidney 
out, the jowls on and the head off; and (iv) i 
the case of lamb and mutton, with the pluck out 

4) The term ‘‘slaughterer’’ means any person 
who owns cattle, calves, sheep, lambs, or swine, 
in whole or in part, at the time they ar 
slaughtered in an establishment having federal 
inspection under the provisions of the Act of 
March 4, 1907, 34 Stat. 1260, as amended, 2) 
U.S.C. 1940 ed. 71, and as extended by Public 
Law No. 602, 77th Cong., 2d Sess., approved 
June 10, 1942, 56 Stat. 351. 5) The term “conver 
sion weight’’ means the dressed weight equivalent 
of the meat derived from the slaughter of cattle, 
calves, sheep, lambs, and swine determined 
prescribed in paragraph (c) hereof. 6) The term 
‘authorized processor’’ means any person Who 
processes meat and who is under contract to sell 
or deliver to a governmental agency products pre 
pared, in whole or in part, from meat, or ay 
meat processor who is authorized by the director 
to purchase reserved meat. 7) The term “person 
means an individual, partnership, corporation, & 
sociation, or other business entity. 8) The 
‘governmental agency’’ means the Food Distribe- 
tion Administration, U. S. Department of 
ture (including but not restricted to the ), 
the Army, Navy, Marine Corps, and Coast Guard 
of the United States, the U. 8. Maritime Commis 
sion, the War Shipping Administration, the 
Veterans Administration, and any other agency 
which the director finds is directly essential to 
the war effort and which is designated by him: 
Provided, however, that post exchanges, 
men's clubs, ship service stores, sales commis- 
saries, and similar organizations shall not be 
deemed part of the Army, Navy, Marine Corps, 
or Coast Guard of the United States. 9) The term 
“Director” means the Director of Food Distribe- 
tion, U. 8S. Department of Agriculture, of a7 
employe of the U. S. Department of Agriculture 
designated by such director. 

(b) Restrictions. 1) Each slaughterer shall set 
aside, reserve, and hold for delivery to gover 
mental agencies or authorized processors such 
quantities, types, cuts, and grades of meat during 
such periods of time as may be determined and 
specified from time to time by the director. A 
such meat so set aside, unless and until released, 
shall be subject to allocation by Be director 
among governmental agencies am 
processors. Except as otherwise provided herein, 
all sales or deliveries of meat resery 
to this order shall be made only in accondanst 
with such allocations. 2) Orders to set aside 
reserve meat or orders allocating reserved 
pursuant to the provisions hereof may be 
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or in the form of general orders or 

~ ealiees to the individual slaughterers. In 
bsence of an allocation by the director to or 

the a specific gov ernmental agencies or authorized 
rs, slaughterers may sell the reserved 
pete any governmental agency or to any 
ee orised processor: Provided, however, That no 
os ed meat shall be sold to any authorized 
seserv or unless such processor shall furnish a 
certificate in conformity with the provisions of 
raph» (b) (3) hereof. 3) Each authorized 
eeeeest or who purchases any reserved meat for 
in fulfillment of a contract with a govern- 
toe agency shall, for each specific purchase, 
fornieh to the slaughterer from whom he buys 
eh reserved meat a certificate signed by an 
oethorised official in substantially the form at- 
tached hereto as “‘Exhibit A’’ which shall con 
stitute certification to the director that such 
authorized processor is familiar with the terms 
° this order (as originally issued or subsequently 
smended) and with all orders of the director 
issued pursuant hereto (as they may be amended 
from time to time) and that the pure hase of the 
reserved meat has been authorized by Food Dis- 
tribution Order No. 28, or by the director pur 
suant to such order and that he will use the 
reserved meat purchased from the slaughterer, or 
an amount of meat equivalent thereto, other than 
reserved meat, in the fulfillment of contracts with 
governmental agencies. No slaughterer shall, how- 
ever, be entitled to rely on any such certificate if 
he knows or has reasonable cause to believe it to 
be false. 4) The director may, by general orders 
or by written notices to individual slaughterers, 
give instructions with respect to the selection and 
to the manner of processing, cutting, and pack- 
aging of reserved meat, or he may authorize any 
governmental agency to issue such instructions 
5) Notwithstanding any of the provisions hereof, 
the director may at any time, by general orders 
or written notices, release any or all of the 
reserved meat whether such meat is held by 
slaughterers or by authorized processors. Upon 
receipt of notice from the director that reserved 
meat is released, the slaughterer or authorized 
processor may dispose of the meat so released 
without regard to any of the restrictions contained 
in this order. 6) All reserved meat shall be stored 
in such @ manner as to maintain the quality 
thereof. 7) The provisions of any order or in 
struction issued by the director pursuant to the 
provisions hereof shall be observed without re 
gard to the rights of creditors, existing contracts, 
or payments made thereunder. No order or in 
struction shall, however, be construed as reducing 
the amount of meat which any slaughterer is 
required to offer or to deliver under any existing 
contract with any governmental agency, but any 
meat required to be delivered after the effective 
date of such order or instruction of the director 
to any governmental agency pursuant to a pre- 


existing contract may be used as a credit against 
the amount of meat required to be set aside and 
reserved pursuant to the provisions thereof. 
(c) Method of computing conversion weight. 
1) The conversion weight of the meat production 
of any slaughterer derived from the slaughter of 
swine, for any period specified by the director, 
shall be determined either by the method set 
forth in paragraph (c) (2), or by computing the 
average purchase weight of the total number of 
swine slaughtered (less condemnations) and mul- 
tiplying the total live purchase weight of such 
swine by the appropriate conversion factor set 
forth below for the weight range within which 
the average falls: 
Conversion 
Average Live Weight Range Factor 
200 Ibs. and under.. 
201-240 Ibs. 
241-300 Ibe. ...."....... 
301 Ibs. and over...... 


2) The conversion weight of the meat produc- 
tion of any slaughterer, for any period specified 
by the director, shall be determined by multiply- 
ing the weight of all carcasses, or the cuts and 
trimmings thereof, derived from the slaughter of 
cattle, calves, sheép, lambs, and, at the option 
of the slaughterer, swine, by the appropriate 
conversion factor set forth in the table appearing 
in paragraph (c) (3). 3) The conversion weight 
of meat required to be set aside pursuant to the 
provisions of this order shall be computed by 
multiplying the weight of the carcasses, cuts, 
trimmings, canned meats, and other products pre- 
pared, in whole or in part, from meat by the 
appropriate conversion factor set forth in the 
following table: 


CONVERSION WEIGHT TABLE 

Conversion 

Factor 
Description of Product (Multiplier) 

BEEF 

Dressed carcasses and cuts, not 

fresh (chilled), or frozen... 
toned beef and trimmings, fresh (chilled) 


boned, 


or frozen peste cee 
Cured other than dried—not boned. . f 
Cured other than dried—boned 1.2 
Dried (including smoked)...... , 2 
Edible by-products fresh (chilled) or 
frozen pacewe ee née 
VEAL: 
Dressed carcasses hide off, and cuts, not 
boned, fresh (chilled) or frozen... 1 
Dressed carcasses hide on, fresh (chilled) 
or frozen. . oees Oe 
Boned, fresh (chilled) or frozen cook Sh 


Edible 
frozen 


LAMB AND MUTTON 


Dressed carcasses pluck out, and cuts, 
not boned, fresh (chilled) or frozen 
Dressed carcasses pluck in, fresh (chilled) 
or frozen ry ree . 
Boned, fresh (chilled) or frozen.... . 
Telescoped carcass lambs (shanks off) 
Telescoped carcass sheep (shanks off, 
kidney out 
Edible 
frozen 


PORK: 


Dressed carcasses (with cutting fats on), 
fresh (chilled) or frozen. . bse 


by-products fresh (chilled) or 


Not 

Cuts Boned Boned 
Fresh (chilled) ... sabdomanese 00 1.15 
Wiltshire sides, fresh or cured... .00 
Cured sede 00 1.10 
Smoked ... baunee 6% 10 1.20 
Cooked .... ‘ shegeeed -20 1.45 

1 


ny 
00 33 


1.00 1.33 
00 1.4 
Trimmings 


Fresh (chilled) or frozen : 
Edible by-products fresh (chilled) 
or frozen : 
CANNED MEATS PRODUCED 
FROM RESERVED MEATS: 
Chopped Ham ... 
Luncheon Meat 
Corned Pork 
Bulk Pork Sausage. 
Tushonka 
Insue Bacon .. 


5.00 


OTHER PRODUCTS PREPARED IN WHOLE OR 
IN PART FROM MBAT 

Net weight (determined on the basis of the 
manufacturing formula) of cuts and trim- 
mings of beef, veal, lamb and mutton 1.41 

Net weight (determined on the basis of the 
manufacturing formula) of pork. 1.10 

Net weight (determined on the basis of the 
manufacturing formula) of edible animal 
by-products sean se oi oeee 100 
(4) The director may at any time by general 

order modify or change the methods of computing 





DEHY DRATION ... for Uniform, Highest Quality 


NIAGARA Aero 
FOOD DEHYDRATOR 


@Trustworthy control of temperature, relative hu- 
midity and uniform distribution and movement of 
air are vital requirements of successful dehydration 


of all food products. 


When temperatures within the dryer are controlled 
by scientific design to a tolerance of 1° at all points, 
with relative humidities in proportion, quality is 
improved, production increased and operating 


costs lowered. 


Years of experience with precision air pepe 
for the most exacting uses assure these results wit 


NIAGARA Equipment. 


NIAGARA BLOWER COMPANY 
General Sales Offices: 6 E. 45th St., New York City 


37 W. Van Buren St. 


Fourth & Cherry Bldg. 
Seattle 


District Engineers in Principal Cities 
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conversion weights, or the conversion weight fac- 
tors specified herein. 


(ad) Records and reports. Each slaughterer shall 
keep all certificates furnished under paragraph (b) 
(3) of this order and shall maintain and keep such 
other records as the director may require for a 
period of two years or for such further periods as 
the director may designate, and shall submit such 
information as the director may from time to time 
request or direct and within such times as he may 
prescribe. 


(e) Audits and inspections. Every person sub- 
ject to this order shall, upon request, permit in- 
spections, at all reasonable times, of his stocks 
of meat and of the premises used in his business, 
and all his books, records, and accounts shall, 
upon request, be submitted to audit and inspection 
by the director. 


(f) Territorial scope. The provisions of this or- 
der shall apply only to the operations of slaughter- 
ers conducted within any of the 48 states or the 
District of Columbia. 


(g) Petition for relief from hardship. Any per- 
son affected by this order who considers that com- 
pliance herewith would work an exceptional and 
unreasonable hardship on him may petition the di- 
rector in writing (in triplicate) for relief, setting 
forth all pertinent facts and the nature of the re- 
lief sought. The director may thereupon take such 
action as he deems appropriate and such action by 
the director shall be final. 


(h) Violations. Any person who wilfully violates 
any provision of this order or who by any act or 
omission falsifies records to be kept or informa- 
tion to be furnished pursuant to this order or who 
wilfully conceals a material fact concerning a mat- 
ter within the scope of this order may be prohib- 
ited from receiving or making further deliveries 
of any material subject to allocation and such 
further action may be taken against him as the 
director deems appropriate, including recommenda- 
tions for prosecution under Section 35a of the 
Criminal Code (18 U.S.C. 10 ed. 80), under 
paragraph 5 of Section 801 of Title III of the 
Second War Powers Act, and under any and all 
other applicable laws. 


(i) Communications to the Department of Agri- 
culture. All reports required to be filed hereunder 
and all communications concerning this order shall, 
unless otherwise directed, be addressed to the 
Food Distribution Administration, Livestock and 
Meats Branch, Meat Purchase Division, 5 8. Wa- 
bash Ave., Chicago, Illinois, Ref: FD-28. 


(j) Delegation of authority. The director is 
hereby designated and empowered to administer 
the provisions of this order. 

(k) Effective date. This order shall become ef- 
fective on the date of its issuance (March 5, 
1943). 


Report Shows Possibilities 
of Brake Drum Salvaging 


Studies made by the Society of Auto- 
motive Engineers indicate that the total 
life of brake drums may be extended as 
much as 80 per cent by proper recondi- 
tioning, and that drums may be recon- 
ditioned any number of times as long 
as the total metal removed does not ex- 
ceed 25 per cent of new drum thickness. 
These are among the principal conclu- 
sions of the study, which was made by 
the SAE for the Office of Defense 
Transportation. 


The ODT points out that although 
reconditioning of brake drums has not 
been a common practice in the past, the 
necessity of conserving tires and the 
current shortage of parts and labor 
make it an important means of preserv- 
ing existing delivery equipment to aid 
the war effort. 

According to the report, accurate fit 
of lining to the reconditioned drum is 
particularly important. In recondition- 
ing drums, metal should be removed in 
increments to match the standard over- 
sizes of brake lining, as recommended 
by the Brake Lining Manufacturers As- 
sociation, which are available through- 
out the industry. Smoothness of fin- 
ished reconditioned surfaces should be 
as great as available reconditioning 
equipment will produce. 

The SAE states that brake drums 
can be reconditioned when they are 
checked, grooved, out-of-round or bell- 


mouthed, whereas a worn out or cracked 
drum is generally discarded. However 
even under these conditions, there js still 
possibility of salvage, as work is being 
done with metallizing worn drums, 

Copies of the brake drum recondition. 
ing report may be obtained without 
charge from any of the 142 district 
offices of the ODT or from field offices of 
the OWI. 


Name Administrators of 
Food Orders 26, 27 & 28 


The Department of Agriculture has 
announced the administrators of the 
three Food Distribution Orders isgyed 
March 5 affecting livestock slaughterers 
and meat processors (see stories begin- 
ning on page 32). 

Administrator of Food Distribution 
Orders 26 and 27 is Morton O. Cooper, 
of the livestock and meats branch, Food 
Distribution Administration. Mr. Cooper 
will maintain headquarters at the De- 
partment of Agriculture in Washington, 
D. C. 

Administrator of Food Order 28, a 
reservation order, is E. S. Waterbury, 
formerly of Armour and Company. He 
will maintain headquarters in Chicago, 
Ill. This order, effective on March 5, 
requires all slaughterers operating un- 
der federal inspection to set aside for 
war uses certain designated percentages 
of their production. 














are apt to ride and become damaged. 
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locked in securely in a few minutes. 
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The FULLER BRUSH Company 


Industrial Division, Dept. 8C 
HARTFORD, CONN 


3596 MAIN STREET 





LONGER LIFE with 
Fullergript 
OM CASING CLEANING BRUSH STRIPS 


| 500 Continuous production hours with Fuller- 

gript brush strips against 300 odd hours with 
old-style heavy cast iron, wire held bristle cores. 
Fullergript—with materials gript in steel, dense mass 
formation—eliminates tufts between which casings 


This density is a cushion that allows only an even 
wear—no retrimming of brushes necessary. No re- 
moval of brush cores, saves 4-5 hours let-down in 


New brush strips inserted from one end of core and 


Write for Complete Catalog of Fuller Brushes 


FIVE 
to 
ONE 
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R.M 
HOIST 


The all-steel RaM 
**meat handler” is every 
inch a packer’s hoist. 
Here’s one in dressing- 
floor service in a leading 
eastern packing plant. 
It lifts 1200 lbs. with a 
hoisting speed of 60 ft. 
per minute and is 
equipped with worm 
drive and 25-foot chain, 
5 h.p. motor, enclosed 
magnetic brake, push- 
button control . . . and 
many other special fea- 


tures. 


Let an R « M expert analyze your plant setup and 
show you how this special hoist can save you han- 
dling costs. Phone your nearest R « M office today 
or write for complete details to 


ROBBINS & MYERS, INC.” 


HOIST & CRANE DIVISION ¢ SPRINGFIELD. OHIO” 
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Painting an SOS on the ocean 


Two shot-down fliers are floating ina 
rubber life raft. 

They spot a U. S. plane. One grabs 
a small metal can... whips off the cap 
_..dumps the contents into the water. 


A giant splotch of yellowish-green 
color, hundreds of feet wide, spreads 
across the water. Even at 10,000 feet, 
the pilot in the searching plane sees 
this brilliant distress signal. 

What is in this can? What magic 
stuff can paint an SOS like this on 
the ocean? It’s an amazing chemical 
powder, standard equipment in the life 
rafts of our planes. 


Nothing is left to chance in safe- 
guarding American boys. That’s why 
this mysterious powder is packed in 
cans. That’s why countless other war 
materials—food, fuel, weapons—are 
protected by America’s favorite con- 
tainer, the can. 

Metal cans do not break, chip or 
tear. They protect against temperature 
changes . . . against insects, water, dirt, 
light. Things get there—safe—in cans. 

Some day the cans of war will be 
back on your shelf. They’ll be better 
than ever. We’re piling up a lot of new 
knowledge and experience as one of the 
packaging headquarters for Uncle Sam. 


TO MAKERS OF WAR GOODS 
Metal containers are delivering the goods 
safely—foods, supplies, and bullets arrive 
ready for action. Continental is making mil- 
lions of these cans along with other needs, 
including plane parts. 

Yet, rushed as we are, we can still take 
on more! Right now, a part of our vast metal- 
working facilities for forming, stamping, ma- 
chining and assembly is still available. Write 
or phone our War Products Council, 100 East 
42nd Street, New York. 
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DURATEX... 


BEST SUBSTITUTE FOR BURLAP 


Meat packers and others are finding in 
DURATEX an economical new barrel clo- 
sure that is easy to handle, keeps contents 
clean, and actually dresses up the appear- 
ance of the barrel. DURATEX is a specially 
made laminated paper consisting of two 
layers of tough crinkled kraft between 
which is applied a heavy layer of asphal- 
tum. The result is an exceptionally strong, 
durable sheet that takes a lot of abuse. 


EASY as A* B*C 


DURATEX barrel covers come cut to shape 
and printed, if you wish, in multiple colors 
with your own brand or name. All you need 
to do is place a DURATEX cover on top of 
your barrel, slide your hoop down over it, 
fasten hoop in your usual way, and you 
have a neat, attractive container ready for 
shipping. Full details on request. 


Send for FREE SAMPLE 


CHASE BAG Co. 


GENERAL SALES OFFICES. 309 WEST JACKSON BLVD.. CHICAGO. ILLINOIS 


BUFFALO KANSAS CITY CLEVELAND BOISE 

TOLEDO DALLAS PORTLAND. ORE MEMPHIS 

PHILADELPHIA ST. LOUIS OENVER HUTCHINSON 

CHAGRIN FALLS NEW ORLEANS PITTSBURGH JACKSONVILLE. FLA 

GOSHEN ORLANDO. FLA OKLAHOMA CITY REIOSVILLE. N.C 

MILWAUKEE NEW YORK SALT LAKE CITY HARLINGEN. TEXAS 
MINNEAPOLIS DETROIT 
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HE present widespread growth of the black market operations in meat is a 

T nates of growing concern. One of the steps planned to help break up these 
illegal operations is a government licensing system under which the slaugh- 

ter for sale of meat animals will be prohibited unless a permit has been granted 
in advance. This system, scheduled to become effective April 1, will cover all 
slaughterers from the very largest down to the farmer who sells meat to others. 
“But the licensing system is not advanced as a ‘cure-all.’ The cooperation of 
everyone is necessary if strict enforcement is to be brought about, both NOW 
under existing laws and regulations and under licensing when it comes. Also, the 


public thoroughly should realize that 
the black market in meat is a criminal 
and unpatriotic operation. Those who 
operate it are saboteurs in every sense 
of the word and are just as dangerous 
to the welfare of our country as the 
enemy agent who drops sand into the 
engine of a fighter plane. They are as 
traitorous as the foreigner in our midst 
who secretly gives aid and comfort to 
the enemy. In Axis countries they 
quickly would face a firing squad. 

“Make no mistake about it—the black 
market is a serious menace to our coun- 
try, fighting for its life. Unless it is 
broken up the food supply for our 
armed forces and camps here at home 
and on fighting fronts overseas is 
threatened. A single piece of illegal 
meat on the market is, in effect, a shot 
in the back of an American fighting 
man. A steak diverted from regular 
channels of trade well may be meat 
needed for your son, your nephew or the 
‘kid next door.’ 

“AS the result of black market oper- 
ations and of meats being sold in viola- 
ton of price ceilings and meat delivery 
restriction orders, large quantities of 
livestock are being siphoned from nor- 
mal channels of trade. The meat pack- 
Ing industry is not getting livestock in 
sufficient quantities to meet government 
requirements and the requirements of 
heavily populated areas in the United 
States, which normally rely on inter- 
state shipments from areas where large 
quantities of meat are produced. . . . 

“Heavy penalties are provided for 
black market operations. Violators are 
subject to various criminal and civil 
penalties, and for certain violations 
may be fined as much as $10,000 or im- 





prisoned in a federal penitentiary up to 
ten years, or both. 

“Attention also is called to the effect 
of black markets in causing tremendous 
losses of material vital to the prosecu- 
tion of the war—including the waste of 
such materials as hides [needed for 
shoes for our fighting men], fats and 
oils [needed for food as well as explo- 
sives], and other animal by-products, 
both edible and inedible, some of which 
are essential to the war effort and all of 
which are important to our civilian 
economy. ... 

“A man can’t fight without food. A 
supply of food would have saved Ba- 
taan. We must not have another Ba- 
CAGM. « 2 


“When the licensing provision be- 
comes effective, all meat of every de- 
scription on every market should have 
upon it the government license number. 
When licensing begins look for this li- 
cense number, or the regular federal, 
state or local establishment number 
which, in the case of these packers, is 
the license number. Do not buy any 
meat without it. Naturally, the number 
will not appear on every small retail 
cut, but your meat man handling legal 
meat will be glad to show you the li- 
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SPREAD THIS 
INFORMATION 
WIDELY 


ERE are pointed paragraphs 

from an American Meat I nsti- 
tute folder pointing out that to trade 
in black markets is to sabotage the 
war effort. The folder is for meat 
salesmen, retailers, livestock producers, 
consumers, publishers, editorial writ- 
ers, home economists and others who 
have expressed interest in the current 
situation and the menace to the war 
effort. 

The Institute is sending its mem- 
bers a supply of the folders and ask- 
ing them to bring the material to the 
attention of feed dealers, chambers of 
commerce, livestock producers, news- 
paper editors and reporters, radio sta- 
tions, luncheon clubs, DAR chapters, 
the Red Cross, local OCD organiza- 
tions, federal district attorneys, state 
and U. S. Senators and Representa- 
tives, the American Legion, county 
agents, agricultural colleges, consumer 
groups, meat wholesalers and retail 
meat dealers and others. 











cense or inspection number on the 
wholesale cuts he receives. To buy il- 
legal, unlicensed meat makes you a 
participant in an operation which is 
sabotaging the war effort of your coun- 
try. Remember, too, that the consumer 
of black market meat runs the risk of 
seriously endangering his health. 

“Do your part to break up the present 
growing black market in meat. Insist 
upon immediate enforcement of all laws, 
regulations and orders pertaining there- 
to, in your own community, both NOW 
and when licensing comes. Refuse to 
trade in a black market—either as a 
buyer or a seller. 


“The time for talking about prevent- 
ing black markets has passed. The time 
has arrived for stamping them out, as 
we would a grass fire which already has 
gained alarming proportions. Because a 
surprising number of people, not realiz- 
ing the facts of the situation, have been 
willing to pay any price to get more 
than their share of meat, cheats, chis- 
elers, small-time crooks and gangsters 
have moved in to supply the demand. 
Unless these dealers are blotted out, 
and quickly, thoughtless citizens who 
have helped bring them about may find 
they have created a Frankenstein. 

“The black market has lowered the 
amount of meat civilians in this country 
will receive when rationing begins. It 
has brought a near collapse to the live- 
stock marketing machinery of the 
United States. Unless corrected it may 
sentence thousands of American sol- 
diers, sailors and marines to death, by 
lengthening the war. 

“Stamp out the criminal, unpatriotic 
black marketeer as you would crush a 
snake.” 
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THE QUALITY TRADE MARK 





ForGrinder Plates and Knives 
that Cost Less to Use 


COME TO SPECIALTY! 


C-D SUPERIOR PLATES 


Immediately available in 
all styles: angle hole, 
straight hole and tapered 
hole . . . one sided or 
reversible . . . equipped 
with patented spring 
lock bushing. 


C-D TRIUMPH PLATES 


are everlasting plates 
guaranteed for five years 
against resharpening and 
resurfacing expenses. 
Built to outlast any other 
make of plate 3-to-1. 
Available in any style or 
any size to fit all grinders. 


C-D CUTMORE KNIVES 
C-D SUPERIOR KNIVES 


B. & K. KNIVES 


all with changeable blades. 
Also, Sausage Linking Guides, 
Casing Flushing Guides, Solid 
Tool Steel Knives, Silent Cut- 


ter Knives and Repair Parts for 
all Sausage Mach . 


Send for full particulars! 


THE SPECIALTY 
MFRS. SALES CO. 


Chas. W. Dieckmann 
2021 GRACE ST., CHICAGO, ILL. 









Livestock Slaughter Permits 


(Continued from page 32. 


orderly condition. Such structure must be a reason 
able distance from stables, barnyard, hoglot, 
refuse heap, privy, or other source of fly breeding 
or contamination. 8) The term ‘‘adequate facili- 
ties’’ means: (i) equipment in good order for 
the proper skinning and dressing of animals and 
rendering of fat or tallow, and (ii) storage and 
other equipment for retaining or preserving edible 
or inedible by-products to insure against spoilage. 
9) The term ‘‘slaughter’’ means to kill livestock 
for the purpose of obtaining meat. The person 
who owns the livestock, in whole or in part, at 
the time of slaughter shall be deemed to be the 
slaughterer. 10) The term ‘‘governmental agency”’ 
means the Food Distribution Administration, U. 8. 
Department of Agriculture (including, but not 
restricted to the FSCC), the Army, Navy, Marine 
Corps, and Coast Guard of the United States, the 
U. 8S. Maritime Commission, the War Shipping 
Administration, the Veterans Administration, and 
any other agency which the director finds is di- 
rectly essential to the war effort and which is des- 
ignated by him: Provided, however, That post ex- 
changes, service men’s clubs, ship service stores, 
sales commissaries, and similar organizations shall 
not be deemed part of the Army, Navy, Marine 
Corps, or Coast Guard of the United States. 11) 
The term ‘‘authorized processor’’ means any person 
who processes meat and who is under contract to 
sell or deliver to a governmental agency products 
prepared, in whole or in part, from meat, or any 
meat processor who is authorized by the director 
to purchase meat. 12) The term ‘“‘person’’ means 
any individual, partnership, corporation, associa- 
tion, other business entity, or any state or agency 
thereof. 13) The term ‘‘Director’’ means the Direc- 
tor of Food Distribution, United States Department 
of Agriculture, or any employe of the U. 8. De- 
partment of Agriculture designated by the director. 

(b) Permits required by local slaughterer, 
butcher, or farm slaughterer. (1) Notwithstand- 
ing the terms of any contract, agreement, or 
commitment, no local slaughterer or butcher 
shall slaughter any livestock, and no farm 
slaughterer shall slaughter any livestock for de- 
livery of meat, unless he has a valid and effec- 
tive permit, issued under this order, at the time of 
such slaughter, except that a farm slaughterer 
may deliver meat from livestock slaughtered for 
home consumption upon obtaining a permit subse- 
quent to such slaughter authorizing such delivery. 
2) Permits for slaughter or for delivery after 
slaughter as provided in paragraph (b) (1), shall 
not be issued until the applicant has filed an 


application on a form approved by the a 
containing the information required by such form 


Application forms shall be obtained ¢ 
filed with, the agency designated by the ai and 
in the city or county in which such slg 
to take place. ughter is 
(c) Sanitary or other facilities requi 
mit to slaughter. 1) No local clenghtee al wa 
shall be eligible for a permit to slaughter u- 
less the agency designated by the director to 
issue permits deems that he has first provided 
at least minimum sanitary facilities for such 
slaughter. Compliance with sanitary requirements 
for federal, state, county, or city inspection shall 
be considered as compliance with this requirement 
2) No local slaughterer, butcher, or farm slaugh. 
terer shall deliver, or offer for delivery, any meat 
or products prepared in whole or in part from meat 
which is diseased, unsound, unhealthful, unwhole. 
some, or otherwise unfit for human food, 3) No 
local slaughterer or butcher shall be eligible for 
a permit to slaughter unless the agency desig. 
nated by the director to issue permits deems that 
he has first provided adequate facilities for ¢ 
conservation and preservation of all edible and 
the principal inedible by-products. 


(d) Restrictions on slaughter of livestock, 1) x» 
local slaughterer shall slaughter in any one month 
in addition to his deliveries to governmental 
agencies and authorized processors for delivery to 
governmental agencies, more livestock of each type 
than his quota of each type for the month. 2) No 
butcher shall slaughter in any one month more 
livestock than his quota for the month, except 
that he may slaughter any livestock which he has 
raised or produced in whole or substantial part 
for consumption by himself or his household of 
any meat produced therefrom. 3) No farm slaugh. 
terer shall slaughter in any calendar quarter more 
livestock for the delivery of meat produced there. 
from than his quota for the quarter. If his quota 
is established on the basis of the calendar year, 
he shall not slaughter more livestock for delivery 
of meat produced therefrom than his quota for 
the year. 

(e) Quotas for the slaughter of livestock. 1) The 
swine quota for each local slaughterer in any 
one month shall be a percentage of the total 
live weight of swine that he slaughtered in the 
corresponding month of 1941. 2) The quota of 
cattle, calves, or sheep, including lambs, for each 
local slaughterer in any one month shall be a 
percentage of the quantity of meat produced by 
his slaughter of each type in the corresponding 
month of 1941. 3) The quota for each butcher is 
any one month shall be his choice of (i) the 
number of each type of livestock which he 
slaughtered in the corresponding month of 11, 





copy is to be retained by the processor. 
purchase of reserved meat. 


AUTHORIZED PROCESSOR'S CERTIFICATE 


Certificate required by paragraph (b) (3) of Food Distribution Order No. 28, 
7 C.F.R. § 1410.2 (b) (3). One copy of this certificate is to be delivered to each 
slaughterer from whom the authorized processor purchases reserved meat and one 


A certificate shall be given for each specific 





Date 





| 


oe agency and contract number | 
or 





| Processor’s Name 





Authorization permit number 


In accordance with paragraph (b) ( 


States Department of Agriculture, that 


the Secretary of Agriculture to assure an adequate supply and efficient distribution 
of meat to meet war and essential civilian needs, the undersigned hereby certifies, 
and this shall constitute a certification to the Director of Food Distribution, United 


the terms of Food Distribution Order No. 28 (as originally issued or subsequently 
amended) and all orders of the Director of Food Distribution issued pursuant 
thereto (as they may be amended) and that the purchase of reserved meat from 


Processor’s Address 


3) of Food Distribution Order No. 28 of 


the undersigned processor is familiar with 





Name of Slaughterer 


governmental agencies. 


the United States as to any matter with 








has been authorized by Food Distribution Order No. 28, or by the Director, and 
that the authorized processor will use the reserved meat purchased or an amount | 
meat equivalent thereto, other than reserved meat, im fulfillment of contracts with 





Address of Slaughterer 





Legal Name of Authorized Processor 
By 









Title of Person Executing Certificate 
Section 35a of the United States Criminal Code (18 U.S.C. 80) makes it a criminal 


offense to make a false statement or representation to any Department or agency 
in its jurisdiction. 





as 
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live weight of livestock which 
he the corresponding month = 
» quota for any calendar quarter for 
et) eiaughterer who furnishes a record of 
oy hter in 1941 shall be his choice of (i) 
his an of each type of livestock which he 
- tered in the corresponding quarter of 1941 
clase m which any meat was delivered, or (ii) 
- total live weight of livestock which he 
Ge btered in the corresponding quarter of 1941 
od from which any meat was delivered. The 
focal agency issuing the slaughter permit may 
thorize transfer of such slaughter quotas from 
s quarter to the immediately preceding quarter 
pon succeeding quarter. 5) the euota for any 
calendar year for any farm slaughterer who does 
a furnish a record of his slaughter in 1941 shall 
be his choice of (i) 300 Ibs. of meat, or (ii) any 
rt of the meat produced from three head of 
ivestock, whieh may include not more than one 
head of cattle. 6) Notwithstanding any other 
provisions of this paragraph (e), the quotas for 
any local slaughterer, butcher, or farm slaughterer 
shall be reduced during as many successive quota 
periods immediately following March 31, 1943, as 
necessary to make the amounts of such reductions 
equal the amounts by which the Office of Price 
Administration determines that his deliveries 
during the period between October 1, 1942, and 
Mareh 31, 1943, have exceeded the amounts per- 
mitted under Meat Restriction Order No. 1, as 
amended. Such amounts may be calculated on the 
same basis as the quotas are calculated. 7) The 
percentages to be used in the determination of 
quotas for local slaughterers referred to in para- 
graphs (e) (1) and (e) (2) shall be 80 per cent 
for the month of April, 1943, and shall be such 
percentages for succeeding months as shall be 
established by the director in accordance with the 
level of civilian meat allocations established from 
time to time by the Secretary. 8) The director is 
authorized to adjust the percentages or quotas 
for any class of slaughterers in any area where 
he determines that the total quantity of meat 
available is insufficient to fill ration requirements 
and that the quantity of livestock available for 
slaughter exceeds the quantity that may be slaugh- 
tered within the quotas of all classes of slaughter- 
ers. 9) The director may issue regulations author- 
ising regional agencies to adjust the quotas for 
any butcher or farm slaughterer, or authorizing 
state or county agencies, including state or county 
USDA War Boards, to adjust the quotas for any 
farm slaughterer, in the following cases: 


(i) In any area in which the director determines 
that adjustments for butchers or farm slaughterers 
are needed because the total quantity of meat 
available is insufficient to fill ration requirements 
and that the quantity of livestock available for 
slaughter exceeds the quantity that may be 
slaughtered within the quotas of all classes of 
slaughterers, or (ii) In any instance in which the 
slaughter of any butcher or farm slaughterer in 
the corresponding period of 1941 was not normal 
for him. 


(f) Markings required on meat. 1) Each acces- 
sible wholesale cut of meat whether in the entire 
carcass or detached therefrom, when delivered by 
a local slaughterer, butcher, or farm slaughterer, 
shall be marked in a plain and conspicuous manner 
one or more times with the letter ‘“‘P’’ and the 
permit number assigned. After a permit has been 
obtained, any slaughterer under federal, state, 
county, or city inspection who has been assigned 
an establishment number may use such number in 
lieu of his permit designation. Any farm slaugh- 
terer who delivers meat directly to an individual 
or household by whom the meat is to be consumed 
may comply with this requirement by attaching 
to such meat a tag bearing his permit number. 
2) In the case of veal carcasses delivered with 
the skin on, the mark shall be placed on the hind 
shanks and brisket. 3) Such marking as prescribed 
in paragraphs (f) (1) and (f) (2) shall be done 
in letters at least % in. in height and width. 
It shall be done with a pencil approved for 
kosher marking or with a stamp or stencil and 
marking fluid conforming to the approved formula 
for violet branding fluid, which is as follows: 


i) the total 
bel i) aghtered in 


Grain alcohol—95% 
Cane sugar 

Methyl violet 0.1 oz 
The methyl violet is dissolved in the alcohol and 
& portion of the water; the sugar is dissolved in 
the remaining portion of the water and added to 
the methyl violet solution. Thorough stirring facili- 
tates solution of the methyl violet. 


(g) Records and reports. Every person subject 
to this order shall keep an accurate record by 
quota periods of the numbers, live weight, or 
meat production of livestock slaughtered, as speci- 
fied in his quota, and shall maintain such other 
records and shall execute and file such reports 
_ such forms as the director may request or 
irect, and within such time as he may prescribe. 

is record keeping requirement has been ap- 
Proved by the Bureau of the Budget in accordance 
with the Federal Reports Act of 1942. 

(h) Audits and inspections. 


Every person sub- 
Jeet to this order shall, ' 


upon request, permit in- 
a at all reasonable times, of his stocks of 
ond —_ of the premises used in his business, 
~ all his books, records, and accounts shall. 
ay request, be submitted to audit and inspection 
¥ the director. 


(i) Territorial scope. The provisions of this 
a shall apply only to operations conducted 
Colembin of the 48 states or the District of 
@) Petition for relief from hardshi 

ip. Any 
compliann ected by this order who considers that 


nee herew 7 | xe 
and let ith would work an exceptional 


le h y pe 
in writing e hardship on him may petition, 


(in triplicate), for relief to the direc- 


EFFECTIVE: 





PERMIT NO. HAND stamp 
for Pork— omy LP <—" 


letters 





APRIL 1° 


You must meet new requirements! 


New Food Distribution Order # 27 of U. S. Dept. 
of Agriculture, Food Distribution Administration, 
requires all wholesale cuts of meat to be marked 
with establishment or permit numbers. Here is the 
equipment you need to do the job! 


New combination bronders for beef, lamb and 
mutton print permit or establish t ber at 
same time grade-mark is applied. No extra labor 
cost—one simple operation prints both required 
markings! Labor savings alone in a single day 
pay for this new combinati i t! Hand- 








wor 


engraved deep-cut letters meet all regulations (14” on permit or establishment number, 42” on grade 
| marks), make clear, attractive impressions. All equipment built for long service at lowest cost. 


| SIMULTANEOUS MARKING 


These Great Lakes combinati ps ore 
built to the same high standards as all Great 
Lakes Branders. Your present 4-way Grade 
Stamps can be easily and economically adapt- 
ed to include new permit or establishment num- 
ber by buying only a new holder and using 
your old AA-A-B-C wheel. Complete new 4- 
Way Grade Stamp (twist the knob and get any 
desired grade letter) with establishment or per- 
mit number, as illustrated, $13.25 complete. 
ORDER YOUR REQUIREMENTS NOW! 


PERMIT NO. & AA-A-B-C 4-WAY STAMP 


Use your old gp 
wheel! 


NEW 
HOLDER 





om 


STAG-BULL & 
PERMIT NO. 


ow 10.25: 








oo 
PERMIT NO. 


& COW STAMP 


ONLY 54.75 EA. 


GREAT LAKES 


STAMP & MFG. CO0., INC. 


| 2500 IRVING PARK BLVD., CHICAGO 
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COMPLETE 


$13.25 


S-M-R 3-WAY MUTTON & 


betas NO. STAMP 12.75 


NOTE! All Great Lakes Stamps shown 
are made of rust-proof metal, strongly 
made to rigid standards. Hardwood 
handles, attractively finished. Guaran- 
teed finest quality in materials and 
workmanship. 

















tor, setting forth all pertinent facts and the 
nature of the relief sought. The director may 
thereupon take such action as he deems appro- 
priate and such action shall be final. 


(k) Violations. Any person who wilfully violates 
any provision of this order or who by any act 
or omission falsifies records to be kept or in- 
formation to be furnished pursuant to this order, 
or who wilfully eonceals a material fact concern- 
ing a matter within the scope of this order, may 
be prohibited from receiving or making further 
deliveries of any material subject to allocation and 
such further action may be taken against him as 
the director deems appropriate, including the 
suspension or the revocation of his permit, and 
including recommendations for prosecution under 
Section 35a of the Criminal Code (18 U.S.C. 1940 
ed. 80), under paragraph 5 of Section 301 of 
Title III of the Second War Powers Act, and 
under any and all other applicable laws. 


1) Communications to Director. All communi- 
cations concerning this order shall, unless other- 
wise directed, be addressed to Director of Food 
Distribution, U. 8S. Department of Agriculture, 
Washington, D.C., Ref.: FD-27. 


(m) Effective date. This order shall become ef- 
fective at 12.00 o'clock midnight on March 31, 





Ps 


Recent War Agency Orders 
Affecting the Meat Industry 








RIORITIES on foods for govern- 

mental agencies and essential civil- 
ian users are provided for in Food Dis- 
tribution Regulation 1, issued this week 
by Secretary Claude R. Wickard. The 
regulation, which will be administered 
by the FDA, transfers to the Depart- 
ment of Agriculture from WPB author- 
ity to issue priorities on foods. It super- 
sedes WPB Priorities Regulation 1 in- 
sofar as that regulation refers to foods. 


The regulation sets up priorities rat- 








C) Sales Office 


BEMIS SERVICE ceareo ro were 


BUSY PACKERS IN WARTIME 


® Factory and Sales Office 





on your next rush order. 





In wartime, when you often are called 
upon to deliver rush orders, it is not al- 
ways possible to anticipate your needs 
in packing house supplies. Bemis Serv- 
ice is geared to help you in these times. 
Bemis factories and sales offices are 
scattered throughout the land... ready 
to give you immediate service. You can 
depend upon Bemis Service. Call Bemis 


Bemis Products 
Used In Packing Industry 


Lard press cloths, parch- 
ment-lined bags, ready- 
to-serve meat bags, roll 
duck, cheesecloth, beef or 
neck wipes, beef bleach- 
ing cloths, stockinette, scale 
covers, inside truck covers, 


delivery truck covers. 











ings ranging from FR-1, the highest, to 
FR-10. 

Food orders issued by any of the goy- 
ernmental agencies listed (Army, Navy, 
Marine Corps, Coast Guard, Maritime 
Commission, War Shipping Administra- 
tion, and Lend-Lease), except orders 
issued for rationed or “set-aside” foods, 
get automatic FR-10 priority ratings, 
All other ratings must be approved by 
Food Distribution Director Roy FP, 
Hendrickson. In this category are all 
orders of government agencies for ra- 
tioned and “set-aside” foods and all 
requests of essential civilian agencies 
for priorities. 

“Priorities for essential civilian users 
of food will be used only as a last resort 
in an emergency and only after all other 
means to procure food have been ex- 
hausted,” Mr. Hendrickson stressed. 

Furthermore, priorities will not be 
issued essential civilian users on ra- 
tioned foods without concurrence of 
OPA. This will establish a reasonable 
method of assuring proper coordination 
of rationing plans and food distribution. 


Purpose of the regulation is: 1) To 
enable governmental agencies, such as 
the armed forces and lend-lease, to ob- 
tain food supplies promptly when 
needed; and 2) To enable the Depart- 
ment of Agriculture to cause delivery 
of food to be made to meet emergency 
situations for certain essential civilian 
users, such as crews on ships not under 
Maritime Commission control and other 
categories, where the time element in 
procuring food is of utmost importance. 


The War Production Board, Office of 
Price Administration and other emer- 
gency war agencies have also issued the 
following orders and announcements 
affecting the meat packing and sausage 
manufacturing industry: 

WORK WEEK. — Regulations issued 
by Chairman Paul V. McNutt of the 
War Manpower Commission to govern 


| the application of the 48-hour week 


called for by the President, will, with 
some exceptions, affect all employers of 


| eight or more persons in 32 previously- 


designated areas, whose production can 
be increased by a longer workweek oF 


| who can maintain their production with 
| fewer men. The exact boundaries of the 
| areas will be fixed by regional directors 


of WMC. Regional and area directors 
are authorized to consider a minimum 
workweek of less than 48 hours when 
such a week would neither increase out- 
put, release workers, nor otherwise 
further the war effort. 


LARD.—Both wholesalers and Te 
tailers selling lard and other grocery 
products covered by OPA’s mark-up 
regulations (No. 237 and 238) have been 
given additional time to refigure their 
ceiling prices. Wholesalers will be al- 
lowed to make necessary recalculations 
on all maximum prices for products 
under MPR 237, based on specific mark- 
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over net costs, until April 15, and 
need not file these prices with OPA dis- 
trict or state offices until April 25. 


PICKLED SKINS. — Authorizations 
to import pickled sheep and lamb skins 
under General Imports Order M-63 will 
be granted on a basis which will assure 
equitable distribution of imported skins 
among tanners, according to WPB. 
Each tanner’s import authorization will 
be computed so that he will not have 
more than 70 per cent of the total sup- 
ply of domestic and imported sheep 
skins he consumed in 1941. If a tanner, 
during 1941, put into process 100,000 
sheep and lamb skins, of which 20,000 
were domestic and 80,000 foreign, the 
Leather and Shoe Branch will compute 
his quota of import authorizations on 
the following basis: 1) The 20,000 do- 
mestic skins will be considered to be 100 
per cent available; 2) An import quota 
of 50,000 sheep and lamb skins will be 
authorized, making a total of 70 per 
cent of his 1941 consumption. 


FATS AND OILS.—In Amendment 
24 to Revised Price Schedule 53, OPA 
has allowed an additional 1c per Ib. 
above maximum prices on sales of tal- 
low and grease in tierces to the Food 
Distribution Administration. The 
amendment became effective March 12; 
the additional 1c allowed is intended to 
defray the cost of the tierces on FDA 
purchases. These tierces will not be re- 
turnable. The extra cent may be charged 
only on sales to the FDA for export. 


BULL HIDES.—Under Amendment 2 


War Stimulates Interest 
in Swift Suggestion Plan 


How employes of vital industries are 
showing increased interest in improving 
manufacturing and merchandising op- 
erations under the 
stimulus of the war 
is indicated by the 
results of Swift & 
Company’s latest 
nation-wide sugges- 
tion award contest. 

The company an- 
nounces that it has 
completed distribu- 
tion of prizes total- 
ing more than $62,- 
000 to employes 
who submitted ideas 
during 1942. The 
number of sugges- 
tions submitted for 
bettering food man- 
ufacturing, totaling 17,588, as well as 
the amount of prizes awarded, broke 
all records in the 17-year history of 
the plan. Committees in the company’s 
various plants examined 25 per cent 
more suggestions than in 1941. 


E. E. JETER 





to Revised Price Schedule 9, OPA has 
supplied a retailer’s mark-up of 2c per 
lb. for suppliers of bull hides to fisher- 
men. The 2c mark-up will result in re- 
tail ceilings for bull hides of from 11 
to 14¢ per lb., depending on grade. 


Special prizes totaling $5,400 to 20 
employes completed the wards for 1942. 
These were for suggestions submitted 
during the last six months of the year 
and matched similar awards made dur- 
ing the first six months of 1942. The 
special prizes were given in nation-wide 
competition of suggestions which al- 
ready had received regular awards. Dur- 
ing 1942, more than $50,000 was dis- 
tributed to 3,044 employes throughout 
the nation in the form of regular sug- 
gestion awards. 


Ideas which turned in profits for their 
originators ranged all the way from 
the shortening of a truck route between | 
two plants to reducing the amount of 
paper used in packing poultry. E. E. 
Jeter (left), an employe of the com- 
pany at Ft. Worth, Tex., won a local 
prize of $250 with his suggestion for 
loading lambs more efficiently and was 
recently informed that he was also the 
winner of a $200 national award for 
proposing the idea. 


Top special prizes of $1,000 awarded 
the last six months went to O. Hild, a 
sausage maker at San Antonio, Tex., 
and J. E. Mansfield, of the sliced bacon 
department at East St. Louis. Hild, who 
had received an original prize of $645, 
submitted an idea in connection with 
the processing of sausage, while Mans- 
field’s suggestion affected preparation 
of government canned bacon. 

Swift officials announced that the 
special added awards will be given 
again this year. 








BLISS TOP AND BOTTOM STITCHER 


This Combination Stitcher Performs 
Two Important Shipping Operations: 
1. Wire stitches the tops of BLISS BOXES after they are filled. 


2. Wire stitches the bottoms and tops of regular SLOTTED 
CONTAINERS. 


Many packers have found this double duty Stitcher to 


be economical and practical in Filling and Shipping De- 
partments where both the Bliss Boxes and regular Slotted 
Containers are filled and sealed. 


This stitcher is specially suitable in the lier ship- 





ping departments where installation of separate top and 
bottom stitchers is not warranted. 


Change from top to bottom stitching requires only a 
minute. 


Set Up for Bottom Stitching 


Wire stitching both top and 
bottom provides a uniformly 
Secure closure and gives added 
strength and rigidity to the case. 


Chicago, 117 W. Harrison St. 
» 387 Bourse Bidg. 





—————— 


Beguine Getese Container 


ASK FOR LITERATURE! 


Bliss Box 


ire Seal Wire Sealed 


DEXTER FOLDER COMPANY 


330 West 42nd St., New York 


Boston, 185 Summer St. 





Cincinnati, 3441 St. Johns Place | 
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to the price to be paid for the product 
It is understood that the meat ig for 
the Army. Government spokesmen gaid 
that the requisition order, signed 
Roy Hendrickson, head of the Food Dig. 
tribution Administration, stated that 
“all means for the use of such pro 

for the defense of the United States 
upon fair and reasonable terms haye 
been exhausted.” 

Important litigation may result from 
the government’s action since the Felin 
company will protect its “interest 
through proper legal channels,” which 
may include suit in the U. S. Distriet 
Court or in the Courts of Claims. 


by proper federal, state or municipal 
authorities before such meat can be of- 
fered for human consumption. 


Late Meat Developments 


(Continued from page 17.) 


branch, food rationing division of OPA, 
blamed price ceilings for most of the 
present trouble. 

OPA Administrator Brown is re- 
ported to have told the committee that 
livestock ceilings would be established 
in the near future. 


Propose State Action 


In at least two state legislatures— 
New York and Wisconsin—attempts 
were being made to set up state machin- 
ery for dealing with black markets. In 
New York, Senator Samuel L. Green- 
berg has introduced a bill to make man- 
datory the inspection of all animal flesh 


In Wisconsin, legislators planned a 
bill to give local courts criminal juris- 
diction in cases growing out of violation 
of federal rationing regulations. Under 
the measure, such cases would be 
treated as misdemeanors, punishable by 
up to 90 days in jail or a fine of up to 
$200. 


At Philadelphia, the federal govern- 
ment employed the broad terms of the 
War Powers Act to seize 125,000 lbs. of 
ham and bacon and 100,000 lbs. of lard 
from John J. Felin & Co., Inc., after 
the company and the government had 


Packer Ignores Ceilings 
been unable to reach an agreement as 


At Bakersfield, Cal., the Kern Valley 
—__——— Packing Co. notified its customers that 
| its prices from now on will be based 
| solely on production costs. E. T. Me. 
Adams, manager of the packing firm, 

| declared: 

“For months we have been taking 
financial losses on every transaction 
while we waited for the OPA to iron 

| out the problems that have been created, 
| Now we’ve been forced to take the mat- 
| ter into our own hands.” 

Ben W. Campton, president, Meat 

| Packers, Inc., Los Angeles, last week 
refuted a report that midwestern meat 
| was being routed West to relieve the 
| shortage in Southern California. 
| Campton stated that “. . . not an ounce 
of meat has come into town from out- 
| side for delivery to retail trade as a 
result of Brown’s order; nor is there 
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IMPORTANT 
NOTICE 
to all subscribers and readers 


This is your last opportunity to take advantage of pres- 
ent low subscription prices of The National Provisioner! 











Ar upward revision in the basic subscription price of The National 
Provisioner, from $3.00 to $4.50 per year, was recently announced. 
At the same time we offered all our friends in the industry the op- 
portunity of subscribing or renewing at the old price, before the 
new rates went into effect March 15, 1943. 


So many are taking advantage of this opportunity thet our sub- 
scription department is swamped, handling all the thousands of 
subscription orders and renewals that have been pouring into our 
office. It will be several weeks before we can handle all those that 
have been received. 


Undoubtedly, you or others in your organization wanted to get 
The Provisioner at the old price. If you have not already done so, 
and will send in your subscription or renewal now so that it can be 
handled with the rest of those we now have, you may still take ad- 
vantage of the old rate. 


This offer cannot be extended beyond March 30, how- 
ever. Immediate action will bring a worthwhile saving! 


SUBSCRIPTION RATES 
Effective March 15, 1943 


United States and Possessions $4.50 (now $3.00) 
$6.50 (now $5.00) 


$6.50 (now $5.00) 


Canada (including tax and postage) 


Foreign 





| 
| 
| 
| 





| any in transit.” 


Campton expressed the opinion that 


| not even meat rationing will end the 


meat crisis in Los Angeles unless live- 
stock prices are brought into line with 
the dressed meat ceilings. 





May Subsidize Movement 
of Meat Under Rationing 


In commenting on plans for con- 
sumer meat rationing recently, 
Paul M. O’Leary, OPA deputy ad- 
ministrator in charge of rationing, 
said that there would be supplies of 
meat available to honor the coupons 
presented by consumers. 

“We may have to set up zones 
for meat distribution,” said Mr. 
O’Leary, “as we did to assure an 
equitable distribution of sugar 
when we first started the sugar 
rationing program. If necessary we 
may have to subsidize the move 
ment of meat, as we did sugar, 80 
that shippers distant from mar- 
kets, where demand is heavy, cat 
ship supplies there.” 

While Harold B. Rowe, director, 
food rationing, OPA, has said that 
the meat restriction order would be 
abandoned when consumer ration- 
ing is established, it is repo 
that the Department of Agriculture 
believes that some sort of rationing 
or restriction must be maintained 
at the source. 





—— 
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IAKAR—WEST AFRICA 


400 Miles 
South of the Sahara 


When our troops swung into Dakar. they 
found Layne Wells and Pumps on the job. 
producing millions of gallons of water 
daily. The Dakar installations had been 
made under the direction of Layne engi- 
neers and are identical with the famous 
high efficiency, long lasting Layne Wells 
and Pumps now serving your own local 
cities and industries. 

Layne Wells and Pumps are in use 
throughout the African War Zone. They 
were chosen from a field of world wide 
competitive makes. The reasons for their 
selection are quite obvious; more skilfully 
designed, more ruggedly built and more 
efficient in operation. In war as in peace. 
their dependability has never faltered. 

Tremendous quantities of well water is 


an absolute war necessity and today hun- | 
dreds of speedily installed Layne Wells | 


and Pumps are serving aircraft makers, 

ordnance works, munition factories. chem- 

ical plants, ship yards, flying fields, troop 

taining areas and navy yards. Present 

ion is now nearly 100 percent for 

the war needs, but every effort is be’ng 

made to keep private and municipal in- 

tions in operation. 

For literature, catalogs. folders, bulletins. 

etc. address LAYNE & BOWLER. INC.. 
Memphis, Tenn. 












































ansas City, 
inneapolis, M 
td...London, Ont. 





Water Supply, 








| Revised Draft List of | 


Critical Occupations | 


The list of meat plant employes to | 
whose draft classification local Selective 
Service Boards must give special con- | 
sideration in con- 
nection with their 
key positions in the 
essential meat 
packing and 
slaughtering indus- 
try was enlarged in 
an amended ver- 
sion of Occupation- 
al Bulletin 20, is- 
sued recently by 
Lewis B. Hershey, 


| director of the Se- 


lective Service Sys- 
tem. The list of 
critical occupations 
now includes: 

Cost accountant; 
bacteriologist; all around butchers and 
boners (this title covers only those per- 
sons who are qualified to perform in | 
all phases of slaughtering, dressing and | 


L. B. HERSHEY 


cutting, as well as the processing of | 
by-products); chemist; meat packing | 
cook; refrigerating engineer; stationary 
or powerhouse engineer; food process- | 
ing foreman (this title covers foremen 
who are actually engaged in supervisory 
duties in connection with the manufac- | 
ture, dehydration, or other processing 
of food products, who must exercise 
independent judgment and assume ex- 
tensive responsibility for product or 
equipment); formula maker. 

Wool grader and inspector; lard 
maker; maintenance machinist; employ- 
ment and personnel manager; produc- 
tion manager or superintendent (this 





Proper Hide Handling 


(Continued from page 18.) 

When the hide is removed it is bad | 
practice to drag it over a wet and bloody 
floor. If possible, hides should be 
dropped close to the inspection point 
and the chute to the hide cellar. 

After dropping, the hide should be 


| spread out with the flesh side up and 


inspected for cuts and scores and for 
pattern. This inspection should be con- 


| ducted by competent men, including the 


killing foreman, as soon as possible af- | 


| ter the hide is dropped, so that any 


faulty workmanship may be brought to 
the attention of the workmen and reme- 
died as soon as possible. 

There is every reason to foster the 
development of skill in those workmen 
concerned with hide removal and han- 
dling. Not only is it profitable to do so, 
but, at the present time, it is a direct 
contribution to the war effort. Although 
good workmanship cannot be developed | 
overnight, it is worthwhile to devote | 
extra time and thought to some system | 
of intensive training for semi-skilled 
employes who must sometimes be moved | 


| into jobs where technique would ordi- | 


narily be acquired through years of ex- | 
perience. 


“Tortoise Salt” 
“Hare Salt” 


| ONE oF ouR most difficult problems in 
| selling Diamond Crystal Salt is the 


apathy of food technologists and salt 
buyers toward salt. Too often they say, 


| “Oh, well, salt is salt.” 


Take solubility: In salting butter, salt 


must dissolve with lightning speed. If 


| the butter fat is on the soft side—lack- 


ing in body—at certain seasons, butter 
salt must dissolve so quickly that over- 
working is avoided. Otherwise, the but- 


| ter may lose its desirable physical prop- 


erties and become mottled or marbled 
—and may lose its moisture, become 


| leaky. Yet, if the salt is not properly 


dissolved, the butter may be gritty. 
On the other hand, in salting cheese, 
slow solubility of salt is highly impor- 


| tant. Otherwise, salt is lost in whey, 
| producing undersalted cheese. 


ich 
CNIS > 


To meet these problems, we have set 
up definite solubility standards for 
Diamond Crystal Salt. Our Diamond 
Crystal Butter Salt, for example, dis- 
solves completely in water at 65° F. in 
less than 9.8 seconds—average rate, 9.2 
seconds. Quality-minded food processors 
can depend on Diamond Crystal prod- 
ucts, manufactured under strict quality- 
control standards for solubility rate. 


—_ 


NEED HELP? HERE IT 18! 


If salt solubility enters into your proc- 
essing, drop a line to our Director of 
Technical Service. He will be glad to 
recommend the correct grade and grain 
of Diamond Crystal Salt for best re- 
sults in your plant. Diamond Crystal, 
Dept. 1-3, St. Clair, Michigan. 


DIAMOND CRYSTAL 
ALBERGER SALT 


PROCESS 








title covers persons actively engaged in 
supervising directly or through sub- 
ordinates, various operating depart- 
ments of a food processing establish- 
ment, and also includes supervisors who 
are directly responsible to such mana- 
gers for the efficient functioning of such 
departments); traffic manager; auto- 
motive mechanic; maintenance mechan- 
ic; refrigerating mechanic; pipe fitter. 

All around lard or shortening refiner; 
all around retort operator; all around 
sausage maker (covers persons who 
perform all phases of mixing, trimming, 
grinding, seasoning and cooking in the 
preparation of sausage, but it does not 
include persons engaged in single tasks, 
such as trimmers, grinders, etc.); all 
around meat smokers (covers only per- 
sons who perform all phases of curing 
[smoke process] of meats such as ham, 
pork, bacon and sausage, but does not 
include those persons who are limited 
to the curing of a single meat product). 





Consumer Meat Rationing 


(Continued from page 17.) 


souse, head cheese, etc. and suet and 
other fats. 


The list of rationed fats and oils in- 
cludes lard, butter, margarine, short- 
ening, salad and cooking oils. Poultry 
and game, whether fresh frozen or in 
tins or glass, are not rationed. 


In no event will there be a freeze of 
meat sales. Consumers may not be 
asked to declare stores on hand as with 
coffee and canned food stuffs, and this 
exception also includes food stocks in 
locker plants. 


Beginning Monday, March 29, the 
official table of consumer point values 
will be displayed in each grocery store. 
About 150 meat items will be listed—a 
separate chart for kosher stores may 
contain only about 60 meats. 


During the first two weeks of the pro- 
gram retailers will collect stamps from 
customers but will surrender them to 
wholesalers. This “point holiday” will 
permit wholesalers to maintain inven- 
tories and retailers to build a working 
capital of points. 

Because the preparation of meats in 
a retail store involves trimming and 
shrink a separate table of trade points 
will be used which will range up to 
twenty per cent lower than consumer 
point values. In the case of packaged 
bacon and certain other meats where 
there is no waste or shrinkage, however, 
the trade and consumer point values will 
be identical. Consumers are free to buy 
wholesale cuts at the trade values if 
they desire. 

Meat values will be set on a basis that 
allows for a normal amount of trim- 
ming of waste, with the butcher com- 
pensated by the difference between con- 
sumer and trade values and the customer 
paying points for reasonably trimmed 
cuts. 

While the consumer is entitled to a 
cut of meat trimmed normally, if she 
wishes the meat boned, diced or ground 
afterward, the butcher will weigh and 
trim the cut first, figure the point value, 
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SET-ASIDE PERCENTAGES 


Although there have been no offi- 
cial figures released on the per- 
centages of federally inspected 
production to be set aside for gov- 
ernment agencies under Food Dis- 
tribution Order 28, it was reported 
in Chicago this week that each fed- 
erally inspected packer will be told 
to lay away approximately 45 per 
cent of his pork; 40 per cent of 
shipper grades of beef (which does 
not include canners and cutters) ; 30 
per cent of all veal and 30 per cent 
of lamb and mutton. 











, 


and then proceed with the cutting oper- 
ation, giving the customer the entire 
product. 


Rationing of food stuffs to hotels, res- 
taurants and other institutional users 
in the new program will be by allotment 
fixed on the basis of their sales during 
December, 1942. Their supplies of ra- 
tioned foods will be slashed by approxi- 
mately the same amount as those of the 
private consumer. 


HERCULES WINS AD. AWARD 


The award for the best all-around use 
of business paper advertising in 1942 
was made this week to the Hercules 
Powder Co., Wilmington, Del., by the 
Chicago Business Papers Association at 
a joint meeting with the Chicago Fed- 
erated Advertising Club. Theodore 
Marvin, Hercules advertising manager, 
accepted the trophy for his company. 
Fuller and Smith and Ross, Inc., New 
York, was the advertising agency for 
the winning campaign. 

The jury said the award was made “for 
the most outstanding business paper 
campaign entered in this competition in 
that it contributed more completely to 
the dissemination of information on the 
advertisers’ facilities to serve many in- 
dustries, either in the present crisis or 
after.” 

Armour and Company received one of 
12 awards of merit for two campaigns 
in business papers. 


HANDICAPPED WORKERS GAIN 


Handicapped persons are being hired 
in ever-increasing numbers, figures 
from the Bureau of Placement, War 
Manpower Commission, indicate. In 
1942, local offices of the U. S. Employ- 
ment Service placed 91,396 handicapped 
workers, an increase of 72 per cent over 
1941 and 230 per cent over 1940. During 
the last quarter of 1942, 30,347 handi- 
capped placements were made, nearly 
four times the volume placed in the cor- 
responding quarter of 1940. In the past 
two years, every quarter has seen a 
sizable increase in the number of handi- 
capped placements over the correspond- 
ing quarter of preceding year. 


Amendment 2, MPR 148 | 


(Continued from page 24.) 


“sealed barrel or a sack or burlap 
ping,” in addition to “a sealed box” 

8) To qualify as a “certified dressed 
hog processor,” a person must (a) file 
with a district, state or regional office 
of OPA, an affidavit that he does not 
sell pork at retail except to his own 
employes, or that he obtained more than 
half of his pork supply during 194) by 
cutting up dressed hogs and hog car. 
casses, and (b) secure from the field 
office, an endorsement written on a 
duplicate copy of such affidavit, a¢- 
knowledging that he has filed such ap 
affidavit. 

9) Definitions of the terms “whole 
saler,” “cooked” and “regular ham” are 
slightly revised. 


Base Prices Changed 


10) Numerous changes are made jn 
base prices of a number of wholesale 
pork cuts listed in Schedule I, most of 
which involve a slight upward revision 
in the maximum prices for products for 
War Procurement Agencies based on 
new specifications and requirements of 
those agencies. Changes are made in 
regular loins, sliced Canadian bacon, 
derined sliced bacon, sliced jowl butts 
and regular plates, D.S. bellies, plates 
and jowls, extra lean trimmings, bar- 
reled pork and vinegar pickled items. 

The following important changes are 
also made in the permitted additions 
under Schedule III: 

a) The $3 per cwt. addition over 
standard for short cut loins is elimi- 
nated. 


b) It is made clear that the ceiling 
for fancy trimmed bacon bellies with 
brisket off over square-cut seedless is 
$2 and not $3, as previously construed 
by some. 

c) Several changes are made in addi- 
tions permitted for packing in shipping 
containers for export shipment or pur- 
suant to U. S. government specifica- 
tions, most of which involve slight in- 
creases. 


“Peddler Truck" Restrictions 


d) Restriction on “peddler truck 
sales” has been changed from 50 lbs. 
of meats and other food stuffs to 50 Ibs. 
of wholesale pork cuts and not in et 
cess of 150 Ibs. of meat. 

e) The addition permitted in the case 
of wholesale pork cuts sold to a pur 
veyor of meals is made applicable to all 
sellers of such cuts and is increased to 
$1 per cwt. 

f) Provision is made that in the case 
of sales made by an individual w 
saler or packer’s branch house, where 
a box or barrel of wholesaler pork cuts 
is broken and less than 30 lbs. of the 
kind of cuts contained in such box 5 
delivered, loose, to a single buyer, # 
amount may be added to the maximum 
price equal to the shipping container 
addition permitted by paragraph (c) 
(1) of Schedule III. This provision 
not applicable to sales to branch house 
located at or near the seller’s packing 
plant. 
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NEW LIFT-TYPE TRUCK 
FOR TRAILER TRAINS 


Mass movement of materials is a vital 
requirement in packing plants to meet 
mounting schedules. To help solve ma- 
terial handling problems, the Yale & 
Towne Mfg. Co., Philadelphia, has de- 


signed and developed a new trailer type 
lift truck. Fitted with safety self- 
coupler attachments in front and rear, 
this trailer type hand lift truck is a 
speedy load carrying unit for trailer 
train operations. It provides a method 
by which materials can be quickly dis- 
patched over large plant areas in the 
shortest possible time. 

One of the advantages claimed for the 
trailer is that it utilizes present skid 
platforms and pallets, being adaptable 
to the handling of all types of loads and 
skids, bins and dump body skids, as well 
as special type skids. Another feature 
is that skid platforms or special plat- 
forms are available to handle all types 
of loads. Present tractor, electric lift 
truck or fork truck units supply the 
motive power when this equipment is 
used in trailer service. 

The safety self-coupler attachments 
with which the trailer type hand lift 
trucks are equipped simplify the method 
of connecting or disconnecting train 
formations. Operator merely pushes 
trucks together; front end coupler loop 
slides through jaw ends of the other 
truck coupler, pushing up the latch, 
which automatically drops into locked 
Position. To break train, the operator 
merely steps on the pedal pad of the 
latch casting, and the trailers are dis- 
connected. 


The trailer system is said to eliminate 


rehandling of materials when temporary 
storage is necessary. Empty skids re- 
quire a minimum of floor space when 
not in use, giving an efficient and eco- 
nomical method for the mass movement 
of materials. Easy steering is another 
important feature of the trailer trucks. 
A roller bearing on the steering column 
minimizes friction and the machine- 
faced steel wheels equipped with large 
ball bearings allow easy roll and great 
maneuverability. 


REMOVABLE PUMP LINER 


Blackmer Pump Co., Grand Rapids, 
Mich., announces the production of a 
rotary pump with an improved remov- 
able liner. This unit operates on the 
same “bucket design” (swinging vane) 
principle as all standard Blackmer 
pumps, but is so constructed that when 
wear finally affects pump capacity, the 
original liner may be easily removed 
and a new one inserted. The replace- 
ment operation involves only the re- 
moval of the pump heads, driving out 
the old liner and inserting a new one. 
Neither piping nor drive is disturbed, 
and normally the pump can be back in 
operation in half an hour, it is claimed. 

The quick replacement feature is es- 
pecially important for pumps handling 
corrosive or mildly abrasive liquids, 
where pump life is normally very short. 
The improved liners are being made in 
capacities from 20 to 750 g.p.m. and 
pressures up to 300 psi. They are 
available with reasonable promptness 
for plants in war production where 
priority rating may be extended. 


HEAVY PAPERBOARD CANS 


A paperboard garbage can, developed 
by Container Corporation of America, 
and manufactured by the Arvey Cor- 
poration, Chicago, is the outgrowth 
of a search for containers to replace 
those made from critical materials. 
There are some possible uses for this 
container in the packinghouse, such as 
in cutting and boning rooms for bones 
and inedible fats and it might be used 
for several other inedible purposes. 

Container Corporation of America 
studied the problem of supplying heavy- 
duty paperboard drums for carrying 
materials, such as greases, etc., for 
which metal is no longer available. A 
very practical paperboard heavy duty 
container grew out of these studies. 

The Arvey Corporation was selected 
and licensed by Container Corporation 
to make these cans. The Arvey firm 
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uses a special asphalt-treated paper- 
board supplied by Consolidated Paper 


Co., Monroe, Mich. The containers are 
now on the market and are sold under 
the name “Utility Cans.” 


STOPPING PIPE CONDENSATION 


In a new 32-page handbook, the J. W. 
Mortell Co., Kankakee, IIL, tells how 
NoDrip plastic cork coating prevents 
and cures damaging condensation and 
sweat which forms on metal pipes and 
fixtures, basement walls, ceilings of con- 
crete, wood, plaster and other surfaces. 
The NoDrip coating is described as a 
triple-duty insulation type coating that 
can be used effectively in atmospheric 
temperature range of 0 to 130 degs. F. 

The coating may be applied by hand, 
brush, trowel or spray to such surfaces 
as hot water and steam lines, tanks, air 
conditioning ducts, outdoor surfaces, 
walls and ceilings, blower pipes and 
other fixtures. The product, it is ex- 
plained, protects metals against rust 
and corrosion, forming a sealed jacket 
without seams or joints to surfaces. 
The coating should be thoroughly dried 
before additional coatings are applied. 
Required drying time is between 24 to 
30 hours. 

By heating with a blow torch, NoDrip 
can be easily removed with a scraper or 
putty knife when repairs on pipe lines, 
already covered with the product, are 
to be made. The company also manu- 
factures industrial paints, sound dead- 
eners and other products. 


Invest in Victory! Buy United States 
War Bonds and Stamps. 
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CANADIAN STORAGE STOCKS 
SHOW SHARP DECLINES 


Cold storage holdings of meats in 
Canada as of February 1, 1943, showed 
a drop of more than 12 million lbs. com- 
pared with a month earlier and were 
slightly more than 41 million Ibs. 
smaller than the corresponding period 
a year ago, according to the Dominion 
Department of Agriculture. Total stocks 
of all meats at 77,134,988 lbs. compared 
with 89,434,159 lbs. a month earlier, 
118,155,694 lbs. a year ago and a 5-year 
average of 84,125,889 lbs. 


Holdings of beef at 16,620,603 lbs. 
compared with 26,711,694 lbs. a month 
ago, 31,275,934 Ibs. a year ago and a 
5-year average of 21,794,754 lbs. Veal 
stocks also were smaller at 1,193,192 
Ibs. on February 1, compared with 
2,164,805 lbs. a month ago, 4,368,212 
Ibs. a year ago and 2,759,050 Ibs. for the 
5-year average. 

Pork stocks in store on February 1 
at 56,184,848 Ibs. were 534,623 Ibs. 
greater than a month earlier, and com- 
pared with 75,686,627 Ibs. on the same 
date a year ago. The 5-year average 
pork stocks stand at 54,747,401 lbs. 

Holdings of mutton and lamb in cold 
storage warehouses totaled 3,136,345 
Ibs. on February 1. They were 1,771,090 
Ibs. smaller than a month ago, and com- 
pared with 6,824,921 lbs. a year ago and 


a 5-year average, 1937-42, of 4,824,684 
Ibs. 


OPA to Run Retail Beef Ceiling Test in Frisco 


A preliminary test of proposed new 
retail price ceilings on beef will be con- 
ducted in the San Francisco area, ac- 
cording to a recent announcement by 
the Office of Price Administration. This 
program has been started to permit 
a limited trial prior to countrywide 
establishment of specific retail maxi- 
mums for beef. The nation-wide price 
regulation is expected to be issued some- 
time around April 1. 

The OPA regional administrator in 
the West Coast region has been au- 
thorized to issue the dollar-and-cents 


retail beef regulation for the San Fran- 
cisco area. It is expected within a few 
days. Elsewhere, retail beef ceili 
will remain at the March, 1942 levels, 
as established under GMPR, until the 
nation-wide regulation is issued. 


The San Francisco area was chosen 
for the preliminary test because dis- 
tribution of meat in that locality has 
been especially disrupted. The OPA 
expects to use its regional allocation 
adjustment authority to provide sup- 
plies for local stores in conjunction with 
the trial. 





California Imports Big 
Percentage of Its Pork 


Approximately 61 per cent of the hogs 
slaughtered in California in 1942 were 
brought in from other states, according 
to a report issued recently by the Los 
Angeles Stock Yard Co. Practically all 
of the hogs shipped in were used for 
immediate slaughter. 

A large volume of pork products was 
also imported by California from other 
states; figures indicate that fully 75 
per cent of the pork consumed there last 
year came from outside California’s bor- 
ders. Because transportation facilities 
are now taxed to capacity, it is believed 
that the state during 1943 will obtain 
less pork and fewer hogs from outside. 


FINANCIAL NOTES 


Directors of the Rath Packing Co, 
voted a dividend of 25c on the common 
stock, which was paid March 10. A 
similar payment was made in January 
of this year. Last year the company de- 
clared dividends of 37%4c in January, 
March, June and September. 


CHICAGO PROV. SHIPMENTS 


Provision shipments from Chicago for 
the week ended March 6, 1943: 


Week Previous Same 

March 6 week week °42 
Cured meats, 1bs.31,557,000 30,215,000 32,903,000 
Fresh meats, Ibs.43,453,000 47,294,000 59,155,000 
Lard, Ibs. 6,242,000 6,243,000 10,994,000 
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“BOSS” JERKLESS HOG HOISTS 


lay an important part in the simplicity and successful operation of most of the 
f killing plants in the United States. 
"th hese hoists lift the hogs from the shackling pen and deposit them onto the 


Another “Boss” that gives Best O: Satisfactory Service 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


General Office: Blade & Helen Sts. off 5600 Vine 
Factory: P. O. Box D, Elmwood Place Station, Cincinnati, Ohio 


rail without a jerk or miss. An innovation when first introduced, this 
oist is now firmly established as the proper means for conveying hogs 
to be slaughtered. 


824 Exchange Ave., U. S. Yards, Chicago, lil. 











SUB AHOY! 


Service Waterproof Casters can play I~ 


submarine all day long in a packing 
plant. . . little risk of rust because they 
are Parkerized .. . all liquid excluded 
from the fine interior bearings which 
give it light, easy action under heavy 
loads. Write for details. 


iMeat Handling Units 





Service Waterproof Caster sealed 
by steel and felt washers. Bearing 
sutfaces machined to .002 inch. 


The Service Caster and Truck Co. 


Stee! _ Corporation, 
Ltd., SCaT Co. Division, 


MEW yYoRK 
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MARKET SUMMARY $2272 


.. 52 





—— 


Hogs and Pork | | Cattle and Beef By-Products 


HOGS CATTLE HIDES 
Chicago hog market this week: Bar- Chicago cattle market this week: 
rows and gilts 35c lower, sows 10@20c Most steers and yearlings 25c lower; Thurs. 
off. canners and cutters strong to higher. 
Thurs. Week ago Thurs. Week ago Nati 151 
Chicago, top $16.00 Chicago steer, top. ..$17.00 ee eee 19” 
15.65 15.60 Kipskins 


Kan. City, top . 15.60 Kan. City, top F 16.30 Calfskins 
Omaha, top . 15.35 Omaha, top . 15.85 
St. Louis, top . 15.80 St. Louis, top t 15.60 
Corn Belt, top . 15.15 St. Joseph, top . 15.75 
Buffalo, top . 16.75 Bologna bull, top.... 14. 14.25 TALLOW, GREASES 
Pittsburgh, top . 16.50 Cutter cow, top . 10.25 
Receipts—20 markets Canner cow, top . 9.00 
343,000 377,000 Receipts—20 markets ‘ 
Slaughter— BE secceeevcs 191,000 194,009 Chicago tallow firm. 
27 points* 716,459 725,822 Slaughter— : 
Cut-out 180- 220- 240- 27 points* 145,893 154,826 Chicago greases unchanged. 
220 lb. 240 lb. 270 Ib. 
This week .. —2.34 —2.51 —2.93 BEEF 


Last week .. —2.44 —2.57 —3.00 Steer carcass, good 
— 700-800 lbs. 


PORK Chicago ..$19.00@20.50 $19.00@20.50 Chicago by-products: 

. Boston ... 20.00@22.00 20.00@22.00 Cracklings 
Gea earlot pork: Phila. .... 20.00@22.00  20.00@22.00 Tankage, unit ammo. 5.53 
New York. 20.00@22.50  20.00@22.50 
Dr. canners, Northern Digester tankage 

350 Ibs. up..14% 14% 60% 
Picnics, Cutters, in 38% * Cottonseed oil, 

all wts. ....22% 22% a gare a tiles 5 Valley ..-+.-05 12%n 


- oy ; Cutters, 
ae, trhn'ngs. .20% 20% 450 Ibs. up. .14% 14% 
New York: 


Bologna bulls, 
Loins, all wts..25%4@28% 25%@28% all wts. ....15% 15% BUSINESS INDICATORS 


Butts, all wts..30 @30% 30 @30% *Week ended March 5. Wholesale Prices (1926—100) 


Boston : Chicago prices used in compilations Feb. 20 Feb. 28 
Loins, all wts..254% @28% 25%@28% unless otherwise specified. 1943 1942 


Philadelphia : All commodities . .102.4 96.8 


Loins, all wts..25%4@28% 25%%4@28% FEBRUARY SLAUGHTER 102.0 
13.80b 853.912 Prices ( 1926 = 100) Dec. Dec. 
12.80b : 1942 1941 


12.40b 1,498,703 Farm Products 113.8 94.7 


























arr es Fate 


Chicago hide market sold up. 


Shearlings 


New York tallow firm. 


New York greases firm. 


Green hams, 

all wts. ....24 @24% 24 @24% 
Loins, all wts..28 @25% 23 @25% 
Bellies, all wts.15%4 15% 











*Week ended March 5. 

















PRICES, KILL FDA BUYING 
AND FDA PLUONS FEB.1 ~ MARZ 


BUYING ym 





p— Lo 
Curves in first col- --"“e— 
umn chart show }-1%#e— 
weekly hog and 
cattle slaughter at |—— 
27 market points. |~7~ 
Second column |. 
curves show price |_« 
trends for steers, 
canner and cutter 
cows, wholesale 
pork cuts, live hogs = 
and FDA Wilt- 


FEBG FEB 2) FEBZ7 MARS MARG PUR Manz? APRS . JAM30 FERG FEBIS FEB20 FEBZT MARS MARIS MARZO MARZT APRS shire sides. 


-— 40 
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MEAT AND SUPPLIES PRICES 





WHOLESALE FRESH MEATS 


tCarcass Beef 
Week ended 
March 11, 1943 
per Ib. 
Steer, hfr., choice, all wts 
Steer, hfr., good, all wts.. 
Steer, hfr., commer., all w 
Steer, bfr., utility, all wts. 
Cow, commer. and goes ali’ 
Cow, utility, all wts. 
Hindquarters, choice 
Forequarters, choice . 
yond hindquarters, good and commer 
Cow forequarters, good and commer 


+BEEF CUTS 

Steer, bhfr., short loins, choice 
Steer, hfr., short loins, good 
Steer, hfr., short loins, commer 
Steer, hfr., short loins, utility 
Cow, short’ loins, good and commer 
Cow, short loins, utility 

heifer round, jg 
Steer, heifer round 
Steer, heifer comma, commer 
Steer, heifer round, ‘utility 
Steer, hfr., loin, choice 
Steer, hfr., 


w loin, good 
Cow, loin, ME ebursdsccccenccessecevesseees 2614 
Cow round, and commer 
Cow round, utility. 
Fotr4 
Steer, heifer rib, 
Steer, heifer rib, commer 
Steer, heifer rib, utility 
Cow rib, good and GING ccwccvscccéccccues is] 
Cow rib, utility 
Steer, hfr., orien, choice 
Steer, hfr., sirloin 
Steer, hfr., sir loin. com 
Steer, heifer, sirloin, tility $06000eeesesecsens 22 
Cow sirloin good 
Cow sirloin, —, 
Steer, hfr., nk, all grades 
Steer, hfr., flank steak. = grades 
Cow flank steak, all 
. chuck, 

hfr., reg. chuck, good 
Steer, bfr., reg. chuck, commer 
Steer, hfr., re ~ 4 ehuck, utility 
Cow reg. chuck, good and commer 
Cow reg. chuck, utility 
Steer, hfr., c.c. chuck, choice 
Steer, hfr., c.c. chuck, 
Steer, bfr., c.c. chuck, commer 
Steer, hfr., ¢.c. chuck, utility 
Cow, c.c. chuck, good and commer 
Cow, c.c. chuck, utility 
Steer, hfr., foreshank, L | nee 
Cow foreshank, all gra 


heifer brisket, commer 
Steer, heifer brisket, utility 
Gow: brisket, good and commer 
Cow brisket, utility. . 
Steer, heifer back, choice 
back, 


Steer, heifer peek, utility kadesesbidacesece ewes 
Cow back, utility 


fr. arm chuck, utility 
Cow arm chuck, good ‘and commer.......... +218 
Cow arm chuck, — Cevegceccccceccececes «16 
Steer, hfr. short p late, good and choice 
Steer, hfr. short p< wg commer. and utility. . 
Cow short plate, good and comm 
Cow short Dlate, utility....... 


tQuotations on beef items include permitted ad- 
pve for Zone 5, plus SOc per cwt. for local 
elivery. 


Choice ame 
Good lam 


Choice hindsaddic 
Good hindsaddle .. 
Choice fores .... 


Lamb tongues 


Choice sheep . 
Good sheep . 
Choice saddle 
Good saddles 
Choice fores 
Good fores 
Mutton legs, choi 
Mutton loins, choice 
Sheep tongues 


**Quotations on lamb and mutton are for Zone 5 
and include 10c for stockinette, plus 25c per cwt. 
for delivery. 


*Fresh Pork and Pork Products 
Reg. pork loins, under 12 Ibs. 


Spareribs, under 3 lbs 

Back fat, as eseseccececocccdocesccscors 12 
Boston butts, 4 to 8 Ibs. 

is butts, cellar trie, “374 


*WHOLESALE SMOKED MEATS 


Standard regular hams, 14/16 Ibs., 
parchment paper 
Standard skinned h 
parchment paper 
Picnics, 4/8 Ibs., short shank, wr: pped. 
Fancy bacon, 6/8 Ibs., wrapped.. 
Standard bacon, 6/8 Ibs., wrapped.. 
No. 1 beef sets, smoked 
Insides, 8/12 Ibs. 
Outsides, 5/9 Ibs. 
Knuckles, 5/9 Ibs 


Ibs 
Cooked 2 aeons, choice, 
8/1 

cocked picnics, skin on, fatted, bone in. 
Cooked picnics, skinned, fatted, bone in. 


*VINEGAR PICKLED PRODUCTS 
Pork feet, 200-Ib. bbl 
Lamb tongue, short cut, 200-Ib. bbl 
Regular tripe, 200-lIb. bbl 
Honeycomb tripe, 200-lb. bb 
Pocket honeycomb tripe, 200-lb. bbl 


*BARRELED PORK AND BEEF 


Extra plate * bee 


SAUSAGE MATERIALS 
Carlot basis, Chicago zone, loose basis. 


Special lean pork trimmings 85% 
Extra lean pork trimmings 95% 
Pork cheek meat (trimmed) 
Pork hearts 

Pork livers 

Boneless bull meat (heavy) 
Boneless chucks 

Shank meat 


Dressed cu 
Dressed aa, bulls 15% 
Tongues, No. 1 canner trim..........+.. 15 @17 


DRY SAUSAGE 
hee ed A ene: fm beg DURES... .ccccccccee eSB 
Thuri 
ferme coe 
Holsteiner 


C. salami, 
| AN, choice, in hog middles 
Genoa style salami, choice 
Pepperoni 
Mortadella, new condition 
Cappicola (cooked) 
Italian style hams 


DOMESTIC SAUSAGE 
(Quotations cover fancy grades.) 

Pork sausage, in 1-Ib. carton........ 
Country style sausage, fresh in link., 
Country style sausage, fresh in bulk... 
Country style sausage, 
Frankfurters, in sheep 
Frankfurters, in hog casings. . 
Skinless frankfurters . 
Bologna in beef bungs, choice.............," 
Bologna in beef middles, choice 
Liver sausage in beef rounds 
Liver sausage in hog bungs.. opeéetun 
Smoked liver sausage in hog ‘bungs. ocean 
CE ia Dons enbddin gekbenss cite re 
New England luncheon specialty. 
Minced luncheon specialty, 
Tongue and b 
Blood 


Souse 
Polish sausage 
CURING MATERIALS 


Nitrite of soda (Chgo. w'hse. stock): 
In 400-lb. bblis., delivered 
Saltpeter, less than ton lots 
Dbl. refined granulated 
Small crystals 
Medium crysta 
Large crystals 
Pure rfd. gran. nitr 
Salt, per oa in minimum car of 80,000 ibe” 
only, f.o.b. ae = per ton: 
Granulated, 


«eo 


#85 &2 B22 


aw, 96 basis, f.o.b. New Orleans 
Standard gran., f.o.b 
Packers’ curing . 
f.o.b. Reserve, La., less 2% 
Dextrose, in car lots, per owe 
in paper bags 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
(Prices quoted to manufacturers of sausage.) 
Beef casings: 
“— 2 rounds, 1% to 1% in., 
180 pack 
Demsciie pounta, over 1% in., 
140 pack 
Export rounds, wide, over 1% in.... 
a i rounds, medium, 


~e or ogo 


Export rounds, narrow, 1% in. wry 
No, 1 weasands 
Ne. B WORGRRES. 2... ccccccccccceces 8 
No. 1 DORIS. os cccccvcceccccecsses 15 
ih 2 Ds oss candanboncheeooens I 
Middles, sewing, 1% @2 in........ : 
Middles, select, wide, 2@2% in. 
Middles, select, extra, 2h @2% | -0@ 3 
Middles. select, extra, 2% in. & a. 1.15@1.25 
Dried or salted bladders, per piece: 
12-15 in. wide, flat 
10-12 in. wide, flat 
8-10 in. wide, flat 
6- 8 in. wide, flat 
Hog casings: 
Extra narrow, 29 mm. & dn...... 2.40@2.45 
Narrow nee, _— oe 2.85 
Medium, 32@35 2. 
English, ——, 35 @38 mm..... 1. 
Wide, 88@43 m 1. 
Extra wide, 43 1 nomad poceecccoeseete 1. 
Export bungs Sowssnse covcccesgeed 22 
Large prime bungs..........+++++ AT 
Medium prime bungs...........-. ll 
Small prime bungs 
Middles, per set......--sececseees 


SPICES 
(Basis Chicago, original bbls., bags or bales). 


UPI, el 
ReEkRSsasEe 


3 
c>) 
- 


28 


Ginger, African 50 
Mace, Fancy Banda...........+++ 1.10 
Bast Indi 95 


es 
East & West Indies Blend 
a as | flour, fancy 


0. 
Nutmeg. 
Bast 


——, Spanish 

er Ca 

No. 

Black Malabar 

Black Lampong 
Pepper, — Singapore 
Muntok 

Packers 


agssunassaasersRases 


Whole f 

Caraway seed ........see0% oonennen 
Cominos seed 19 
Coriander Morocco bleached 9 
Coriander Morocco natural No. 1.. 
Mustard seed, fancy yellow 

American 
Marjoram, Chilean 
Oregano 


. weg 


tha 
*Quotations on pork items are for less 
5,000 Ib. lots and include all permitted addition 
except boxing and local delivery. 
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*SMOKED MEATS 
























































Regular hams, under 14 me pecbecdaoece $1 
Regular hams, a Ibs. . - 
Regular hams, over 18 ibs.. 20% 
The National Provisioner sinned bame, under 14, bs a0 
Skinned hams, 14/1 ee 32 
" Ga ° e Skinned hams, over 18 Ibs ee 31 
Daly Market Service CW Picnics, bone in......... ne 29 
Bacon, western, 8/12 we eceee 29 
Bacon, City, 8/12 We... ..ceeeccseeveee 29 
% ——— sew tongue, — 
tongue, heavy. 
, CASH PRICES DRESSED BEEF CARCASSES _—— what a a 
e U0 ons on ems are or ess than 
T TRADING LOOSE, Pasig F.0.B. City Dressed 5,000 lb. lots and include all permitted additions 
CARLO 
% CaICACO CHICAGO | a. eT) Asis, ine; WH, MI ic cock ciscusensdeceninss 24 except boxing and local delivery. 
| WESGR, BONNE, SOBs cscccccccceccccccscvececes 23 
3 REGULAR HAMS ees pores — WOTTTTTITITLT TTL TTT 21 
OOP, BEETSE, GEMET ccc ccccccesccccecvccvcsce 19 HO 
, i 8.P Cow, good and commer...............++-ee0e 21 - vai teaeey, bed “4 . ‘ 
; le The abo . ogs, £ and choice, head on, leaf fat in. 
% BE icdesccccesvceeses 3% 24% Fae quotations do not include charges for ol 10, wo “ => spirit: $23.55 
[) reer ee 2 Rl te Wo cccccssccteccseeeseessseses a 
Th tT ai Senhewes soe 24% 24%, KOSHER BEEF CUTS SUD Wk Ie Tica ccvveecevececce sevcee 2840 
t. 7S | See 24 24 Steer, heifer, triangle, choice................ 20% 120 to 186 UDG. ..-.-.ceereeceveererseees - 2.01 
Steer, heifer, triangle, good............++..5. 20% 
% BOILING HAMS pene eee fat wom SG acc cveccecccecee 19% 
? . eer, heifer, triangle, utility................ 18 
7 Fresh or Frozen 8.5 Steer, hfr., reg. cack, ele eslapgatart: 2y% DRESSED VEAL 
00 errr ree 24 24 Steer, hfr., teg. chuck, good...............+- 23 GOOd ccccccccccccccevccocsececcessesececesess 22% 
00 eee 23 23 Steer, hfr., reg. chuck, commer.............. 22% SEOERUER . . 6.00000 00600tbere cdvcsecesovesepovees 
2 inde cb oncesddes coe 23 23 Steer, hfr., reg. chuck, utility............... 204, COMMOD «er eerereccccersccseserseserseeneens 18% 
ed Above quotations include permitted additions 
SKINNED HAMS for Zone 9, plus $1 per cwt. for koshering plus 
Fresh or Fresen S.P. SOc per cwt. for local delivery. **DRESSED SHEEP AND LAMBS 
4 26% Steer, heifer, rib, choice...............-. 29%, Lamb, choice ......--0+eeeeeeeeeereeeenees 
) 26% Steer, heifer, rib, good... 28, Lamb, 8008 ..cccccccccscccccccsesvceseess 
26 Steer, heifer, rib, comme 2 Lamb, commercial . 
4 26 Steer, heifer, rib, utility 23% Mutton, 00d, 6.....-6cccceccseccccseeeeee = 
Ab 25 Steer, heifer loin, choice 36% Mutton, commer., M........-0eeseeeeeenene 1535 
25 Steer, hfr., loin, good.. 34% **Quotations are for zone 9, and include 10¢ for 
4 4 ee ly = oe am na 25e for delivery, plus $1 per ewt. for 
25 ° °° ° y.. aa ering. 
7% 25 . stews prices Fo Ra Sone % plus 50c per cwt. 
or delivery. ions for kosher cuts, wher 
permitted, are not included in prices. ? dean MEATS 
PICNICS hae steer t , rego > gooeeess 38 
Fresh F 8.P. * r steer tongues, Le mm per Ib....... 
— 224 FRESH PORK CUTS Wane Sweetbreads, SE MON NEG bd ine a0sk cacazershets 25 
23% Pork loins, fresh, 12 Ibs, down........ 27% Beef kidneys, pet Ibvss.s.s..0cscscceccceses 
8 22% SORE, GOEEED 6.40006 020 cvccsesecese 24 Mutton kidneys, MET vapenedabenedewnsts 
22% Butts, regular, 4/8 lbs...........0+++++ 29 Lamb fries, per Ib......--+esereeeeeeees 
0 22% Hams, regular, under 14 Ibs............ 26 Livers, beef, per Ib... ...csceccceeeccee 
2. Short nants Wwe over. Hams, skinned fresh, eater = Ibs...... 28 GEASS, BOF Wiscsccccevecccsccccsccsecsccntes 
Picnics, fresh, bone in...........+.+-. 24 
. BELLIES ae trumentage, extra ican pivesahernnss 35 
: “ ‘ork trimmings, regular............... 22 
6 (Square Cut Seedless) Spareribs, medium .......------..+++-- 17 GREEN yey 
id Fresh or Frozen Cured City 5- - 12%- 14 
a DUE MMA cp atbdccvocssscese 19% 20% Pork loins, fresh, 10/12 Ibs............ 29 ™% of 2h 4 618 
4 PL Mbasecescccoeccsocece 18% i. i - ag eer reseseeeaneseee 26 Prime No. 1 veals....23 320 3.55 3.60 
5 bh tcdeseneu pees Xe 18% 19% Pn Mh Tl sins. ntewcebobeene 36 Prime No. 2 veals....21 8.00 3.25 3.30 
4  . , EEPEEEEe 17% 18% Hams, regular, under 14 Ibs........... 26 Buttermilk No. 1..... 18 3 2.80 8.05 8.10 
% S| Seer 17% 18% Hams, skinned, under 14 Ibs............ 28 Buttermilk No. 2..... 17 2 2.6 290 2.9 
WAB .. cece eee eeeecccvees 16% BO lcsatedesssditescoccsres 24 Branded ae csveke 12 17 18 210 2.15 
Pork trimmings, extra lean............ 35 Number 3 ....++++++. 12 17 1.85 2.10 2.15 
9 GREEN AMERICAN BELLIES Pork trimmin . Bout Coecccccoccecce 22 
7 18-20 14% Spareribs, medium .........-+eseeeeees 18 
ty Setkbateracrechvensbewesssstecassreses % Boston butts, eaten 32 
‘ D, 8, BELLIES °OOOKED HAMS BRR I covceneszoreerscoreete eae 
2.40 Clear Rib Cooked hams, skin on, fatted, 8 Ibs. down....47% Edible suet ......-+.-+eeseererercnrs 5.00 per ewt. 
% Cooked hams, skinless, fatted, 8 Ibs. down....50% Imedible suet ......s-ccenescecceres 4.7 t 
60 
50 
of 
13% LESS LOSS SHOWN IN HOG CUT-OUT RESULTS 
21 (Chicago costs and prices, first four days of week.) 
‘ With the announcement of a proposed ceiling on live hogs the market 
a reacted at mid-session with the top dropping from $16.00 to $15.50. This 
° had a tendency to shave the loss in the week’s hog cut-out test results. 
$ —180-220 Ibs.——- ——220-240 Ibs. 240-270 Ibs. — 
$ OTHER D. 8. MEATS = 
Ht __ Pet. Price per Pet. Price per Pet. Price per 
5 Fresh or Frozen Cured live per ewt. live per ewt live per ewt 
“0 ee gk ee 11% 12 wt. Ib. alive wt. Tb. alive wt. Ib. alive 
95 EMER *c**20eeeerses — 10% Regular hams ..............- 14.10 24.0 $338 14.10 237 $8.94 13.80 2.0 $3.17 
ry ES Ebbebehbsea 10% 10% Pienics |... -«- nde neds enn se bie 5.70 22.2 5.60 222 12% 550 22 1.22 
SD covccccccccce 2 a 2 Oo peeprecereer 4.00 26.5 toe 4.10 26.5 1.00 4.00 25.5 1.02 
6 epreetations based on OPA revised MPR No. 148, — (blade SED vcccccvcccces 20 24.5 2.41 9.60 23.0 2.21 9.70 22.0 2.13 
4 MPR 118) oteci ae os ss No. 1 to a .? Epvraveceweoseens 11.00 18.6 2.06 9.80 18.5 1.81 7.90 16.7 1.32 
ve Jan WR, Be Boccccccccccccccce re ees ose 200 14.3 28 400 143 57 
i POC GREMD ccccccccccccvcccce 1.00 10.0 -10 3.00 10.0 30 4.20 10.5 44 
4 ——. - SOWIS. occccsceces e4 ny = 4 11.0 31 ef 11.0 .36 
, WT WOE ceccnscccccccccccss ‘ 2.0 q 2. 12.0 26 . 12.0 .25 
! WEEK’S LARD PRICES P. 8. lard, rend. wt. 0.00.0... 1240 128 158 1140 128 146 1069 128 138 
‘ Prices of cash, loose and leaf lard on | Trimmings “2250000000... $9 202M 280 32 | et) 3 et 
e leago Feet, tails, neckbones........ 2.00 apa 15 2.00 vee 14 2.00 i000 14 
go Board eee ae Offai and miscellaneous... .... 88 55 ae ea. te pe 
ry Loose ea —> — ———— —_=  —  —— —_ —— 
watarday, March ee 13.80b 12.80b  12.40b TOTAL YIELD AND VALUE.69.50 ... $13.98 71.00 ... $13.79 71.50 ... $13.30 
4 1 _—— 2a =e Cost of hogs per cwt....... $15.54 $15.62 $15.61 
1a Wednesday, March 10. -13.80b 12:80b  - 12.40 Condemnation loss ......... 08 | f 08 
a Pe March 11 11... "13.80b 12 80b 12. 40b Handling and overhead..... .70 0 4 
>» . 9 
iz” reh 1: 13.80b 12.80b 12.40b TOTAL cosr PER CWT. 
me Pp . t BERGE cectesccsvcovenecss $16.32 $16.30 $16.23 
an - ackers’ Wholesale Prices 2 ee 13.98 13.79 13.30 
¢ = lard, tierces, f.0.b. Chicago. . =i — 
Lea rend., tierces, f.0.b. Chicago......... Loss per cwt........... $ 2.34 $ 2.51 $ 2.93 
én site rend., . tierces, f.0.b. Chicago Loss last week............. 2.44 2.57 3.00 
Neutra lerces, o.b. Chi MBS. ccccade ° 
itions. ng, tierces, c.a.f. ° i oecccecesceoes 16. 50 
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No Change in Tallow and 
Grease Markets This Week 


NEW YORK, MARCH 10, 1943 


TALLOW.—Livestock slaughter con- 
tinued light here during the week and 
there is no immediate increase in view. 
As a result of the light slaughter, avail- 
able supplies of tallow have fallen far 
short of the broad demand. Government 
agencies continue to be good buyers of 
a large part of the edible tallow pro- 
duced, and there is little left for reg- 
ular consumer uses. Producers here have 
attempted to retain as much material 
as possible by trimming carcasses much 
closer than is the usual practice. This 
has tended to yield a little more product. 
When the evil of the black market is 
corrected, members of the trade believe 
there will be a little more tallow avail- 
able, as much is allowed to go to waste 
when the cattle are killed outside regu- 
lar packinghouses. 


STEARINE.—The broad demand that 
has prevailed for some time for stearine 
continued this week but the supply still 
was not equal to the needs of the trade. 
There have been no sales of this product 
reported recently but bids are quoted at 
ceiling levels. 

NEATSFOOT OIL.—Until the cattle 
slaughter shows a substantial increase 
there will be only a very limited amount 
of neatsfoot oil available, according to 
traders in this product. Ceiling prices 
are the rule for most bids and the few 
sales reported. Pure is quoted at 17%c; 
No. 1, 15%c, and extra, 14c. 

OLEO OIL.—Broad demand for oleo 
oil continues to hold quotable prices for 
this product at ceiling levels. Supplies 
are far smaller than the needs of the 
trade and only a few scattered lots were 
reported moving. No. 1 oleo oil in tierces 
is quoted at 13%c and No. 2 at 13%c. 

GREASES.—Conditions in the grease 
market are comparable to those that 
exist in the tallow trade. The principal 
factor is the very light hog slaughter 
in the East, which limits the amount 
of grease that can be produced. Demand 
is broad and supplies fall short. 


CHICAGO, MARCH, 11, 1943 


TALLOW.—The volume of business 
in the local tallow trade continues much 
below normal operations due to the 
limited offerings. Buyers continue will- 
ing to pay ceiling prices for all grades 
listed. On Monday the OPA announced 
that effective March 12 an additional 
one cent per lb. above maximum prices 
on sales of tallow and grease in tierces 
to the FSCC is to be allowed. Tierces 
are not to be returnable, and the extra 
cent allowed in Amendment No. 24 to 
Schedule No. 53 is to defray their cost. 
Members of the trade feel that this 
announcement will not have any effect 
on trading in these products. Included 
in the sales reported this week were 
two tanks fancy tallow at 8%c; several 
tanks special tallow at 8%c; some 
choice tallow at 8%c and No. 2 tallow 
at 8%c. 

STEARIN E—Broad demand for 
stearine found little of this product 
offered and prices continued to be quoted 
strong at ceiling levels. A scattered few 
lots were reported to have sold, with 
the price at the ceiling of 10.61c. 

NEATSFOOT OIL.—Market un- 
changed. Quotations were: Pure, 18%4c, 
and cold test, 26c. 

GREASE OIL.—Quotations were as 
follows: No. 1, 14c; No. 2, 13%c; extra, 
14%c; extra No. 1, 14%c; extra winter 
strained, 14%c; prime burning, 15%c; 
prime inedible, 15c and special No. 1, 
13%c; acidless tallow oil is quoted at 
13%ce. 

GREASES.—Until hog slaughter 
shows a substantial increase here, there 
is little chance for more liberal offer- 
ings of this product. Some members of 
the trade feel that the large hog runs 
predicted for the past winter, which 
failed to materialize, may still be in the 
offing but on a reduced scale. They be- 
lieve that many farmers held hogs for 
greater weight than usual. If this is the 
case there is a chance that there will be 
some improvement in grease. 


BY-PRODUCTS MARKETS 


(Quotations are basis Chicago, March 11.) 
Trading on the by-products market 
was limited only by the fact that offer. 
ings have been extremely light. Ceilj 
rates continue bid on all product. Moye. 
ment was reported in a very slow map- 
ner, of blood, tankage and cracklings, 


Unit 
Ammonia 
Unground, loose re) | 


Digester Feed Tankage Materials 


Unground, per unit ammonia...............$5 
Liquid stick, tank cars p 


Packinghouse Feeds 


60% digester tankage, bulk... 
55% digester tankage, bulk...... 
50% digester tankage, bulk.. 
50% meat and bone scraps, bulk. 
+Blood-meal 

Special steam bone-meal...... 


Bone Meals (Fertilizer Grades) 


Per ton 
Steam, ground, 3 & WO......... .. . -$35,00@36.00 
Steam, ground, 2 & 26.............. 35.00@36.% 


Fertilizer Materials 
Per ton 
.$ 3.85@ 4.00 
30.00@31.00 
4.25@ 435 
Dry Rendered Tankage 


Hard pressed and expeller unground 
45 to 52% protein (low test).... 
57 to 62% protein (high test)............ L 


Gelatine and Glue Stocks 


High grade tankage, ground 
10@11% ammonia 

Bone tankage, unground, per ton... 

Hoof meal 


Calf trimmings (limed) 
Hide trimmings (limed). 
Sinews and pizzles (green, “'salted). 

Per ton 
Cattle jaws, skulls and knuckles... . $40,00@ 42.000 
Pig skin scraps and trim, per lb.... T4%@ ™ 


*Denotes ceiling price, f.o.b. shipping point. 


Bones and Hoofs 


Per ton 
$65.00@ 75.0 
65.00 
60.00@ 4 


ght : 
Blades, buttoe! ks, shoulders & thighs. . 57. mene 
Hoofs, white 55.00@517.0 
Hoofs, house run, assorted. e 37.0 
Junk bones 31.00@32.0 


Winter coil dried, per ton........... 60.00 
Summer coil dried, per ton 32.0 
Winter processed, black, lb........ nominal 
Winter processed, gray, Ib....... , 8 

Cattle switches ...... cic eaibien 4 @% 


*+Based on 15 units of ammonia. 


Help stamp out the black market! 





2-STAGE 


HAMMER MILLS 


For REDUCING PACKINC HOUSE BY- hand 


Cut Grinding Costs—insure more uniform 


expense—provi 


Write for cotaiog No. 310. 


uilders of Dependable Machinery Since 1834 


reduce 

agg me ance pe maintenance de instant sacouanll- 

= *s extreme sectional construction saves cleaning time. 
sizes—5 to 100 H.P.—capacities 500 to 20,000 Ibs. per hr. 


ee 


KEWANEE, 


SCOTTIE JUNIOR BOILER 


bi 5 sizes...9to 30 
hp... . conven- 
iently compact, 
yet easily ac- 
cessible. Low in 
| cost...economi- 
| cal to operate. 


For 6” scale with pip? 





KEWANEE, BOILER CORPORATION — dismal: nari 


KEWANEE, ILLINOIS 


‘Sieaduigate, FOUNDRY & MACHINE WORKS 


504 INDIANA AVE., AURORA, INDIANA, U.S. A. 





Division of Aummcan Rodictor ond “Standard” Senitery Corners 
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FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 
Ammoniates 


Ammonium sulphate, bulk, per ton, basis ex 
vessel Atlantic ports ‘ $29.20 
Blood, dried, 16% per unit : ; 4.95 

‘aground fish scrap, dried, 11% ammonia, 

_P. L., f.o.b. fish factory. . 4.75 & 10¢ 
. foreign, 11%% ammonia, 10% 

B. P. L., c.i.f. spot... babeabas . 55.00 
March shipment ...... - tetteeeses 55.00 
Fish scrap (acidulated), 7% ammonia, 3% 

A. P. A., f.o.b. fish factories 4.00 & 50c 
Soda nitrate, per net ton, bulk, ex-vessel 

Atlantic and Gulf ports . 80.00 

in 200-Ib. bags ove . 32.40 

in 100-lb. bags... Satedamie 0'o® . 83.00 
Fertilizer tankage, ground, 10% ammonia 

10% B. P. L., bulk ‘ < . 4.25 & 10¢ 
Feeding tankage, unground, 10-12% ammo 

nia, 15% B. P. L.,~ bulk 4 5.10 
Phosphate 


Bone meal, steamed, 3 and 50 bags. per ton, 

f.o.b. works see acdecens . $40.00 
Bone meal, raw, 444% and 50%, in bags, 

per ton, f.0.b. works . 40.00 
Saperphosphate, bulk, f.o.b. Baltimore, per 

ton, 16% flat.... restececen MOO 


Dry Rendered Tankage 


6/55% protein, unground 
@% protein, unground 


EASTERN FERTILIZER MARKETS 


New York, March 11, 1943 ° 


About 1,000 tons of unground dried 
fish scrap have been reported sold at 
the ceiling price on a “when and if 
made” basis, f.o.b. Chesapeake Bay fish 
factories. A few cars of cracklings were 
sold at the ceiling price but no sales of 
tankage or blood were reported due to 
the scarcity of supplies. More liberal 
allocations have been made on nitrate of 
soda and sulphate of ammonia which 
has helped the fertilizer manufacturers 
considerably as supplies of this product 
have been limited. 





OLEOMARGARINE 


F. 0. B. CHICAGO 


White domestic vegetable......... 
White animal fat 

Water churned pastry 

Milk churned pastry........ 
Vegetable type 


VEGETABLE OILS 


, 50% f.f.a., f.o.b. consuming 
Soybean oil, in tanks, f.o.b. mills. 
Corn oil, in tanks, f.o.b. mills 


Very Limited Trading in 
Cotton Oil Futures Market 


ERY little action developed early 
V in the week in the cottonseed oil 
market at New York, with two 
March contracts selling at 14.05, closing 
unchanged to 10 points higher. Despite 
this reported sale, conditions on this 
market continued to be very tight. 
Offerings remained extremely light, 
with refiners being hard put to find sup- 
plies of crude oil. For quite some time 
there has been a very broad demand for 
cottonseed oil, but the supply remains 
far below the needs of the trade. Mem- 
bers of the trade believe that conditions 
may improve a bit after April 1, when 
the rationing of fats and oils is ex- 
pected to go into effect. Since cocoanut 
and high lauric-acid oils have been ex- 
cluded from use in margarine manufac- 
ture, cottonseed oil, soybean oil and oleo 
oil are expected to be the principal fats 
used in production of this product. 


SOYBEAN OIL.—There was a very 
broad demand for soybean oil this week 
but supplies continued very light. Ac- 
cording to a report released by the De- 
partment of Agriculture, record 
amounts of soybean oil were used in the 
manufacture of margarine during 1942. 
A total of 347 million lbs. of fats and 
oils was utilized in the manufacture of 
margarine and of this amount 38 per 
cent was soybean oil. Lack of soybeans 
forced the closing of a couple of crush- 
ing plants in the East during the week. 
It was hoped that additional supplies 
of beans would be forthcoming in the 
very near future so that operations 
might be resumed. 


PEANUT OIL.—Demand continued 
broad for the limited supplies of peanut 
oil now being offered. Ceiling prices 
prevailed for the few sales reported. 


OLIVE OIL.—The olive oil market 
was very firm during this week. Prices, 
made on the basis of California ship- 
ments, held at ceiling levels. This 
year’s crop is estimated at 1,500,000 
gallons, which is slightly in excess of 


last year. While receipts in New York 
have been light, it is believed that 
nearly 60 per cent of the current crop 
has been sold. 

PALM OIL.—Ceiling prices continue 
to be quoted nominally on the palm oil 
market. Supplies of this product are too 
small to test quotations. 

COTTONSEED OIL.—Southeast 
crude was quoted Friday at 12%@ 
12%c; Valley 125%%c and Texas, 12\%c at 
common points. 

Futures market transactions for the 
week at New York were: 

MONDAY, MARCH 8, 


—Range 


Sales High Low Pr. el. 
14.45 
14.20 


March 
April 
May 
July 


No sales 


TUESDAY, MARCH 9, 1943 
March 14.05 14.05 14.05 
April oe coos 
May 
July oe 
Sales, two lots. 
WEDNESDAY, MARCH 10, 1943 
March se aa 
April 
May 
July 
No sales 


14.45 
14.45 
14.45 


THURSDAY, MARCH 11, 1943 
March ° : 


(See later markets on page 53.) 


FEB. BUFFALO LIVESTOCK 


February receipts, shipments 
slaughter at Buffalo, N. Y.: 

Cattle Calves Hoge 
19,153 9,872 15,660 
.11,667 6,496 11,911 
7,094 3,428 4,589 


and 


Sheep 
77,561 
68,697 

9,022 


Receipts 
Shipments 
Local slaughter 


Watch Classified page for good men. 














Broker 


FRANK R. JACKLE 


OPPORTUNITY FOR 


HAM PACKERS 


Mild, juicy hams have won a favored spot on the 


Offerings Wanted of: 
Tankage, Blood, Bones, Cracklings, Hoofs 
405 Lexington Ave. New York City 














American menu. The huge demand continues to 





grow. It's easy to sell hams . . . if you give the 
public what they want. And it's easy to do exactly 
that with the NEVERFAIL 3-Day Ham Cure. Write 


for demonstration in your own plont. 


H. J. MAYER & SONS CO. 


CANNING MACHINERY 


FRUITS-VEGETABLES- FISH -Erc 


A.K.ROBINS & CO.INC 


wrRire 


BALTIMORE.MD 


FOR CATALOCVE 
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HIDES AND SKINS 





All hide markets sold up to end of 
Feb.—Packers sell and book Feb. 
calf and kipskins—Holidays delay 
trading in South American markets. 


Chicago 


HIDES.—Activity in the local packer 
market this week was confined to calf 
and kipskins and other small stock. The 
movement of packer hides late previous 
week left the big packers closely sold 
up, at least on closed packs, to the end 
of Feb., with ceiling prices as listed paid 
for all selections. At many points, heavy 
Colorados moved with other heavy 
brands at 14%c, under the optional 
method of salting; in such cases, light 
and extreme light brands moved to- 
gether, also at 14%c. One of the larger 
outside packers is credited with moving 
Feb. hides early this week at full packer 
prices; the other large independent 
killers moved their Feb. production last 
week. There are still some unfilled per- 
mits standing in the market and buyers 
are hopeful that packers may move a 
few more hides during the coming week, 
or before the permits expire. This would 
necessitate selling into early March 
production, as was done last month, and 
packers are rather noncommittal so far. 
Sole leather was favored again this 
month and it is understood that upper 
leather tanners had to be content with 
small packers and country stock. 


Further trading was reported in the 
New York packer hide market and most 
killers there are now closely sold to the 
end of Feb. at the ceiling prices. 

There has also been further action in 
the Pacific Coast market, with a strong 
probability that all Feb. hides will have 
moved by the end of this week; market 
is strong at 13%c, flat, for steers and 
cows, and 10c for bulls, f.o.b. shipping 
points. 

Most of the outside small packer Feb. 
productions moved early last week, as 
soon as permits were available, usually 
going to regular buyers at the ceiling 
price of 15c flat, trimmed, for native 
all-weight steers and cows and 14c for 


brands; 11%c for native bulls and 10%c 
for branded bulls. Where hides are 
graded at time of take-up and sold on 
selected basis, full packer prices are 
obtainable. 

A few more scattered cars of coun- 
try all-weight hides were reported mov- 
ing this week at maximum of 14c flat, 
untrimmed, or 15¢ flat, trimmed, f.o.b. 
shipping points. Country hide training 
is confined to all-weights, with tanner 
selections quoted only nominally in the 
absence of offerings. Some dealers indi- 
cate that, while country hides are still 
in more plentiful supply than normal 
even for this season, collections are be- 
ginning to ease up a bit. With the com- 
ing of warmer weather, and the initia- 
tion of the permit system of slaughter- 
ing on April ist, the production of coun- 
try hides is expected to decline sharply, 
so there is little prospect at present of 
any easing of country hide prices. 


Total federal inspected slaughter of . 


cattle during Feb. was 853,912 head, 
considerably under a year ago but still 
the second heaviest Feb. kill on record; 
The Jan. total was 927,500, with 891,013 
reported for Feb. 1942. Calf slaughter 
during Feb. was 331,166 head, as com- 
pared with 339,979 during Jan., and 
392,093 for Feb. 1942. 

To enable suppliers of bull hides to 
the fishing fleet to sell these hides to 
commercial fishermen for use as pro- 
tective coverings for nets, the OPA on 
March 9, 1943, issued Amendment No. 2 
to Rev. Price Schedule No. 9, allowing 
a retailer’s mark-up of two cents per 
pound. on sales to the ultimate con- 
sumer; the order stipulates that no 
tanner or processor of hides, or pur- 
chaser for re-sale, shall be considered 
an ultimate consumer. 


FOREIGN WET SALTED HIDES.— 
News from the South American market 
has been limited this week, due to the 
pre-lenten holidays during the first part 
of the week. A total of 7,000 hides sold 
late this week in the Montevideo market 
at steady prices. These hides consisted 
of light steers, reject cows and reject 
extremes. 






CALF AND KIPSKINS. — Packer 
calfskins were active at mid-week; pro- 
duction was light and three packers are 
sold up to end of Feb., with a general 


ceiliny 
aroun 










belief the fourth packer is in about same Mark: 
position. Maximum prices were paid with 
27c for heavies and 23%c for lights, - per ¢ 

City calfskins were cleaned up by eol- ing 18 
lectors previous week at 20%e for 8/10 range 
Ib. and 23c for 10/15 Ib., outside cities Act 
going same basis; country calf sold at the V 
16c for 10 lb. and down and 18¢ for sheep 
10/15 Ib. will | 

Three of the packers also cleared equit 
their Feb. production of kipskins at mid. be 
week, at 20c for 15-30 lb. natives and putec 
17%c for brands; the fourth packer than 
booked Feb. kips to tanning account; mest 
production very short. in 19 


Collectors cleared their light offerings 
of city kips last week at 18c¢ for 15-30 


lb. natives and 17c for brands; outside CH 
cities sold at the same prices, and coun- 
tries at 16c, flat. Qu 


One packer sold 6,000, and another 
3,000 Feb. regular slunks this week at 
$1.10, flat; 7,000 more moved same basis 


Hvy. 1 


late last week. One lot of 1,500 and also Hy. 1 
several smaller lots of hairless slunks a 
sold at 55c, flat. Bry. 
The New York calfskin market has vats 
been active, with further sales by both oy 
collectors and packers at the ceiling ay 
prices listed this week. Brnd’« 
HORSEHIDES.— The market on Ke. 
horsehides is a routine affair, with offer- a 
ings usually sold in advance at individ- Stunk: 
ual ceiling prices. City renderers, manes C 
and tails on, move at $7.50@7.75, se- Nat. 
lected, f.o.b. nearby points; trimmed — 
renderers at $7.10@7.25, del’d Chgo.; Brnd’ 
mixed city and country lots are quotable ay 
$6.50@6.60, Chgo. = 
SHEEPSKINS.—Some announcement All 
has been promised for the end of this - #. 


week regarding the Government’s policy 


in regard to buying the wool clip for ie 


the duration, growing out of the recent Hvy. 
extended meetings in Washington, but _ 
there is a growing belief that the news ~~ 
will not be released until next week. Kipsk 


Horse 


Demand continues active for packer ~ 


shearlings, with two cars reported this 
week at the ceiling prices,—No. 1's at 
$2.15, No. 2’s $1.90, No. 3’s $1.00 and + 
No. 4’s 40c; trading is restricted only - 
by current light production. Pickled 








OLD-HOL 


TRUCK REFRIGERATION 


n Whee 


GO) ODES = (0) 0 Be O-00 08 V-V Ont 


COOKING TIME REDUCED : 





URING CO 








Re 
33% BY GRINDING wel 

000 

IN THE on 

ha & MA HOG Jan. 

CUTS RENDERING Po 

c N} 

Reduces fats, bones, car i 

casses, etc., to uniform ee 

fineness. Ground prod- 000 

wet readily yields fat and moisture content. Reduced cook- Sam 
ing time saves steam, power and labor. There's an M&M Jan 
HOG of the size and type to meet your requirement. Write. Spo! 
000 


MITTS & MERRILL 


Builders of Machinery Since 1854 


1001-51 S. WATER ST., SAGINAW, MICH. 
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skins are moving steadily at individual 
ceilings by grades, with general market 
around $7.50 per doz. packer production. 
Market is firm on packer wool pelts, 
with March pelts quoted $3.85@3.95 

r ewt. liveweight basis; recent trad- 
ing is reported to have been done in this 
range but confirmation is difficult. 

According to an announcement from 
the WPB, authority to import pickled 
sheep and lamb skins under Order M-63 
will be granted on a basis to assure 
equitable distribution among tanners, 
but each tanner’s quota will be com- 
puted so that he will not have more 
than 70 per cent of total supply of do- 
mestic and imported skins he consumed 
in 1941. 


CHICAGO HIDE QUOTATIONS 
Quotation on hides at Chicago: 
PACKER HIDES 


Week ended Prev. Cor. week, 
Mar. 12 week 1942 

Hry. nat. strs. @15% @15% @15% 
Hvy. Tex. strs. @14% @l4% @il4% 
Hvy. butt 

brnd'd strs.. @i4% @14% @a@14% 
Hrvy. Col. strs. @i4 @i4 @i4 
Ex-light Tex. 

 — @il5 @15 @15 
Brad'd cows @l4% @i4% al4% 
Hry. nat. cows. @15% @15% @15% 
Lt. nat. cows. @i15% @15% @15% 
Nat. bulls... @i2 @i2 @i2 
Brad'd bulls. @ll @ll @ll 
Calfskins .-238%,427 2314 @27 23% @27 
Kips, nat a2 @2 a2 
Kips, brnd’d. . @ali% @17% ali% 
Slunks, reg. . @1.10 @1.10 @1.10 
Slunks, hris @55 @55 @55 


CITY AND OUTSIDE SMALL PACKERS 


Nat. all-wts.. @15 @i15 @15% 
Branded ... @i4 ala @i4% 
Nat. bulls.... @11% @li% @i2 
Brnd’d bulls @10% @10% @ii 
Calfskins 2014 @23 2014 @23 20144 23 
Dees @18 @18 @i1s 
Slunks, reg... @1.10 @1.10 @1.10 
Slunks, bris @55 @55 @55 


All packer hides and all calf and kipskins quoted 
m trimmed, selected basis: small packer hides 
quoted flat, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Hvy. steers... @i4 @l4 @13% 
Hvy. cows... . @l4 @i4 @13% 
> ae @i5 @l5 @l5 
Extremes ° @15 @i5 @i5 
Bulls ........10 @10% 10 @10% @ 9% 
Calfskins ....16 @18 16 @i8 16 @18 
Kipskins ..... @i6 @16 @i6 
Horsehides ...6.50@7.75 6.50@7.75 6.50@7.35 
All country hides and skins quoted on flat basis 
SHEEPSKINS 
Pkr. shearlgs @2.15 @2.15 @2.00 
Dry pelts..... 27 @27% 27 @28 241444 Wy 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended March 6, 1943, were 6,675,- 
000 Ibs.; previous week, 6,336,000 Ibs.; 
Same week last year 4,620,000 lbs.; 
Jan. 1 to date, 57,548,000 Ibs.; corre- 
sponding period a year earlier, 55,301,- 
000 Ibs. 

Shipments of hides from Chicago for 
week ended March 6, 1943, were 4,070,- 
000 Ibs.; previous week, 4,115,000 Ibs.; 
Same week last year, 4,531,000 Ibs.; 
Jan. 1 to date, 41,902,000 Ibs.; corre- 
sponding period a year earlier, 53,043,- 
000 Ibs. 


Invest in Victory! Buy United States 


War Bonds and Stamps. 
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WEEK'S CLOSING MARKETS 


FRIDAY'S CLOSING 


Provisions 


The bulk of today’s trading in green 
meats was done in 4,900 lb. lots. Three 
4,900 lb. lots of S.P. skinned hams sold 
East at the ceiling. Other 4,900 lb. lots 
sold included S.P. bellies, green backs, 
square cut seedless bellies, green Amer- 
ican bellies, green rough jowls, neck 
bones, fresh regular loins and regular 
trimmings. One half car 14/16 S.P. 
skinned hams sold at ceiling. 


Cottonseed Oil 

Valley crude, 12%c; Southeast, 
@12%c; Texas, 12%c. 

Quotations on New York bleachable 
cottonseed oil, Thursday close, were: 
Mar. 14.05; May 14.45; July 14.45; Sept. 
14.45; sales, two lots. 


12% 





HOG CEILINGS ARE 
STALLED AGAIN 











Establishment of ceilings on hog 
prices (if it ever happens) will probably 
be delayed for at least another week, 
according to latest reports from Wash- 
ington. Plans have been made for an 
industry conference next week, possibly 
on March 18, with the Office of Price 
Administration, Department of Agri- 
culture, packers, livestock producers and 
others participating. 

Earlier in the week it appeared 
there would be immediate action on hog 
ceilings, with a possible roll-back of the 
Chicago top to $15 or lower. These 
rumors followed reports that OPA ad- 
ministrator Prentiss Brown had told the 
Senate-House Joint Committee on 
Small Business that he would put hog 
ceilings into effect immediately. 

Due to the fact that the Department 
of Agriculture was reported to have 
opposed ceilings, the action was ex- 
pected from the office of James M. 
Byrnes, Director of Economic Stabiliza- 
tion. 








FDA PURCHASES 


AND 


ANNOUNCEMENTS 











PURCHASES. — FDA purchases on 
March 2 included 11,619,384 Ibs. lard; 
13,350 Ibs. rendered pork fat; 526,899 
lbs. refined rendered pork fat; 60,000 Ibs. 
open kettle rendered pork fat; 26,755 
bundles; 100-yards each, hog casings 
and 371,000 Ibs. edible tallow. 

Purchases on March 3 included 722,- 
600 Ibs. lard; 9,364,198 lbs. canned pork 
product, and 65,000 lbs. refined rendered 
pork fat. 

LARD.—Packers who deliver lard to 
their own canning rooms to be used in 
manufacture of Tushonka on FSCC con- 
tracts, may include this lard in comput- 
ing the 50 per cent to be offered to 
government egencies. Packers who sell 
lard to a manufacturer of Tushonka 
may include such lard in the 50 per 
cent to be offered government agencies, 
sending the administrator certification 
and contract number, 

OFFER FORMS.—Effective immedi- 
ately, Forms No. 1531 (revised) will be 
‘used for offerings. The FDA issued a 
special set of instructions on using 
these forms in Important Special Notice 
to Meat Packers—G 27. 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by 
the Food Distribution Administration, 
at seven southern packing plants lo- 
cated at Albany, Columbus, Moultrie, 
Thomasville, and Tifton, Ga.; Dothan, 


Ala.; Jacksonville, Fla.; week ended 
March 5: 

Cattle Calves Hogs 
Week ended March 5 Sil 65 12,428 
Last week SST 85 16,620 
Last year .. ° 1,521 306 11,936 





NATURAL CASINGS 


Offers Wanted: 
HOG CASINGS *- HOG BUNGS - HOG BUNG ENDS 


in > 
SAMI S. SVENDSEN 


2252 W. 111th PLACE 









CHICAGO, ILLINOIS 
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February Inspected 
Slaughter Shows a 


Recession Again 


ITH the release this week of fed- 

erally inspected slaughter figures 
for February it became increasingly 
apparent that the meat situation is a 
long way from improving. In fact, con- 
ditions appear less favorable than a 
month earlier. Processors had expected 
increased slaughter during the winter 
of 1942-43 as the government had 
warned of market-glutting supplies of 
livestock which would be ready for 
slaughter late in 1942 and early in 1943. 
But instead of registering a steady in- 
crease in volume, federally inspected 
slaughter reports have shown a reverse 
trend for the first two months of this 
year. 

Cattle slaughter under federal in- 
spection during February totaled only 
853,912 head, the smallest for the month 
since 1941 and the smallest for any 
month since April, 1941. The January 
total was 927,500 and in February, 
1942, 891,013 cattle were slaughtered 
under federal inspection. 


Hogs Down 20 per Cent 


Hog slaughter during February at 
4,335,306 head showed a 20 per cent de- 
cline compared with a month earlier, 
when 5,430,909 head were killed under 
federal inspection. In this case also, 
the slaughter was far below the pre- 
dicted “heavy” slaughter as promised 
by the Department of Agriculture. The 
February total compared with 3,892,- 
077 a year ago and was the smallest 
for any month since last October. 


Slaughter of sheep and lambs at 
1,498,703 head declined compared with 
a month earlier but established a new 
February record. The total sheep and 


LIVESTOCK SLAUGHTER 


Ce 


lamb kill last month was the smallest 
since last June. 


Calf slaughter under federal inspec- 
tion for February, 1943, totaled 331,166 
head, the smallest for any month since 
February, 1933, and the second lowest 
for February since 1930. This total 
compares with 339,979 head a month 
ago and 392,093 for February, 1942. 


Greater consumer buying power, 
coupled with steadily increasing de- 
mands for meat from lend-lease and 
military agencies, has created a tight 
situation, with slaughter at present 
rates falling far short of the combined 
demands. This condition exists despite 
the fact that the number of packing- 
houses under federal inspection has in- 
creased rapidly during the past several 
months as firms sought to become eligi- 
ble for filling government orders by 
meeting government specifications. 


FEBRUARY SLAUGHTER 
Cattle Hogs Sheep 
4,335,306 1,498,703 
3,892,077 1,406,657 
3,725,255 1,390,720 
4,277,212 1,312,541 
2,890,428 1,360,964 


(See chart at top of this column.) 


a 





Hog Prices React to 
Ceiling Talk 


Hog markets the country over 
reacted to the announcement of the 
proposed ceiling on live hogs late 
this week. Gains were recorded 
early in the session before any hint 
of the hog ceiling had been made, 
but following the announcement on 
Wednesday, hog markets at most 
points showed a sharp slump, with 
indications that the proposed ceijl- 
ing would keep hog prices between 
$14.50 and $15.00. 

Packers who have been taking 
losses on their hog slaughtering 
operations were of the opinion that 
they might be able to work “out of 
the red” on the basis of the levels 
suggested in the OPA announce- 
ment. 

As far as producers of hogs are 
concerned, they would still be get- 
ting prices assuring them of a 
profit unless other items necessary 
in hog feeding or feed production 
are allowed to score sharp advances, 











See European Livestock 
Shortage at War's End 


In a report prepared recently by al- 
lied agricultural experts and considered 
by the Technical Advisory Committee 
on Agriculture in London, the estimated 
decline in livestock in enemy-occupied 
allied countries as a result of lack of 
feed, requisitioning, and slaughter, is 
about 11,000,000 cattle, 12,000,000 pigs, 
and 11,000,000 sheep. 

The report says that the decline con- 
stitutes a very serious menace, both to 
post-war food supplies and to the future 
of European agriculture. Milk produc- 
tion has gone down by more than 4 





For profitable livestock buying, come to K-M 


CONVERT THOSE 


INTO U. S. WAR BONDS! 








EXTRA PROFITS 





FORT WAYNE, IND. 
DAYTON, OHIO 
LAFAYETTE, IND. 
CINCINNATI, OHIO 





INDIANAPOLIS, IND. MONTGOMERY, ALA 
OMAHA, NEB. 


DETROIT, MICH. 
LOUISVILLE, KY. 








Order Buyer of Live Stock 
L. H. MeMURRAY 


Indianapolis, Indiana 











SIOUX CITY, IOWA 





NASHVILLE, TENN. 








KENNETT-MU 


RRAY 


>. € 8S Ss 





COOLING & FREEZING UNIT’ 
CHICAGO 
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third, and meat production by nearly LIVESTOCK PRICES AT LEADING MARKETS 


half. Recovery to pre-war numbers of : 
breeding animals will take many years, Livestock prices at five western markets, Thursday, March 11, 1943, reported by 
and the lack of draught animals may be U. S. Dept. of Agriculture, Food Distribution Administration: 
a serious hindrance to cultivation for Hogs (soft & oily not quoted) : 
the first post-war harvest. BARROWS & GILTS: 

Only a small proportion of this huge Choice: 
livestock loss could be made good by the ‘ ry $13.s0@ 14.15 ait 3 
supply of live animals. The first need . . : 14.50@15.25 $14.00@14.50 14.50@14.75 14.75@15.00 
will be for a policy of conservation of Ibs. 13. 15. 20@ 18.30 1s: 30e 14.08 14 75@14.00 15-00 only 
livestock, for the preservation of all Ibs. rons 18. 15. 15.20@ 15.30 14.50 14.70 : , 
animals capable of breeding, and for 300 . 15. 5.06 15.25 14.50 14.65 

: ; y : ‘15 14.50@14. 

peel aggre Soe 15.35 14.95@15.10 14.505 14.80 14.70@14.80 
feed will be needed, as well as veteri- : > .. 14.00@15.00 13.90@15.10 q 14.50@ 14.85 
nary measures to check the spread of 
epidemics among livestock already 
weakened by undernourishment. 330 Ibs. ..... 12061535 14B0G1s.00 idas@lnso 1440@14.50 


..» 15.15@15.30 14.85@15.00 14.35 . 14. 14.50 
-- 15.10@15.25 14.80@14.95 14.35@14. 14.40@14.50 


CHICAGO NAT. STK. YDS. OMAHA KANS.CITY ST. PAUL 


-» 15.06@15.20 14.70@14.90 14.25@14.35 14.40@14.50 
- 15.00@15.15 14.65@14.80 14.25@14.35 14.35@14.45 


SA2S2°R 688% 


MORE HOGS IN CANADA 


. . 14.25@14.75 14.35@14.80 13.75@14.25 14.35@14.45 
MONTREAL.—Canada had an all- cicitnieatitih te . 5 5 5 
time record of hogs on December 1, go — and Calves: 
1942, according to figures just released 700- 900 Ibs. .......... 16.25@17.25 15.75@16.50 15.50@16.! 
ini isti 900-1100 Ibs. . 16.50 : 
by the Dominion Bureau of Statistics 1200-1100 He. 62 0050.5.. 16 50@ 
.. ++ 17.00@ 


a 


16.00@ 16.50 
17.35 - . 15.30@ 17. eyes 16.75 
17.40 16.00@17. 16. 16.75 
16.25@1 


after a survey made in cooperation with 1300-1500 Ibs. 1740 16 75 1600017. 675 


the Dominion Department of Agricul- STEERS, Good: 
ture. On that date there were 7,750,000 700- 900 Ibe. eS y . . 14.25@15.50 14.75@ 16.00 
: : 900- ee 5. 5. : r ’ 15.00@ 16.25 ‘50@15.! 

hogs in Canada, compared with the 1100-1300 Ibs. ‘I! 1550@16.75 15. 15.00@16.25 14.50@15.50 
previous high record of 6,527,300 in 1300-1500 Ibs. .......... 15.! 5.00@ 16. 15.00@16.25 14.50@15.50 
1941. With the relationship of hog prices STEERS, Medium: 

; 700-1100 Ibs. .. 13.25@15.25  13.25@15.00 13.25@14.75 18.00@15.00 12.75@14.50 
to feed prices favorable to producers, 1100-1300 Ibs. "| 13:25@15.50 1325@15.00 13.25@14.75 13.50@15.00 12.75@14.50 
hog production is expected to expand 


° . STEERS, Common: 
substantially this year. 700-1100 Ibs. . 12.00@13.25 12.00@ 13.25 75@13 25@13.2 11.50@12.75 


The increase was maintained last HEIFERS, Choice: 
year throughout Canada with the ex- 600- 800 Ibs. — 2 5.2! 5.25@15.7! 
ception of Ontario, which declined some- ose ae. . a : mae 5.25G18.08 
what, but this spring Ontario will have HEIFERS, Good: 

. 600- 800 Ibs. .......... 14.7% 3.75@15 3.50@ 15.2% 25@15.75  13.25@14.50 
an increase of over 30,000 sows to far- 800-1000 Ibs. .......... 15.00@16.00 13.75@1: 3.75@15.25 ‘25@15.75 13.25@14.50 
row. In Canada last spring there were HEIFERS, Medium: 

769,700 sows to farrow. This year the 500- 900 Ibs. .......... 12.50@15.00 12.00@13.75 75@13.75 75@14.25 11.75@13.25 
figure is 933,700. Out of the 5,386,000 HEIFERS, Common: 
pigs born in Canada in 1941, 4,516,500 500- 900 Ibs. .......... 11.00@12.50 10.75@12.00 25@11.7 50@11.75 10.50@11.75 
were saved and raised; in 1942, out of COWS, All Weights: 


6,225,800 born, 5,249,800 were raised. ood to ty yet teed y+ bey 
For the first time on record, Alberta Hot $e 9.50@11.00 -00@ 11.50 


last year surpassed Ontario in hog pro- . ek ic weer 
duction with 433,000 more hogs, while 14.00@14.50 
Ontario’s production declined by 44,000 é 1.) 18.75@14.50 


eeeeee 12.75@13.75 
from that of 1941. Sausage, cutter & com.. 11.00@12.75 


VEALERS, All Weights: 


5@16.50 14.50@15.75 
5@16.50 14.50@15.75 





5.7 
7 


12.00@13.50 


whe 


13.35@ 13.75 
13.25@ 13.65 
.75@ 13.4 
10.00@11.75 


tee ieiienl 
a=) 
Nt 
~-)) 
RBs 
a+) 
S2a2 


Stowe 
32 
3 
tae 


16.00@17.50 
11.50@ 16.00 
8.50@ 11.50 


13.50@ 16.00 14.00@ 16.50 
9.00@ 13.50 . 10.50@ 14.00 
7.50@ 9.00 x x 7.00@ 10.50 


SRE 


CALIF. KILLS MORE CATTLE CALVES, 500 Ibs. down: 


. : Good and choice . 12.50@14.50 12.00@14.00 12.00@14.00 
Figures recently released by the Cali- Common and medium... 10.00@12.50  9.50@12.00 9.004 12.00 9.50@12.00 


fornia Cooperative Crop Reporting Cull 9.00@ 10.00 8.00@ 9.50 7.0@ 9 8.00@ 9.50 

Service reveal that packers in that state Slaughter Lambs and Sheep:* 

in 1942 sla LAMBS: | 

a greate mghtered more cattle and Good and choice*....... 15.85@16.75 15.85@16.75 16. 16.00@16.50 15.75@16.40 
greater number of sheep and lambs Medium and good*...... 13.85@15.75 13.75@15.65 14.50@15.75 14.75@15.75 13. 75@15.50 

than in any previous year in history. Common _ 12:00@13.75 10.00@13.50 12.3 12.00@ 14.50 

Hog and calf slaughter were below YLG. WETHERS: 


; Good and choice*....... 13.75@14.75 13.25@14.50 
of some previous years. Medium and good* 12.00@13.50 11.50@13.25.. 


os peyr imported from other states EWES: 
4 total of 834,000 head of cattle and Good and choice 7.50@ 9.00 8754950 850@9.50 8.50@ 9 
’ : “ = 
i : ‘t! 675@ 7.75 625@ 7.50 7.00@ 8.50 6.75@ 8.50 00@ 8. 
calves during 1942, an increase of 1 per ; Common and medium 6.75@ 7.75 2 7 7 . Phe: 7 ae Ps: edi 
. . et we ° 
cent over the previous year, but there Quotations on wooled stock based on animals of current seasonal mar ghts 


*Quotations on slaughter lambs and yearlings of good and choice and of medium and good grades, 
was a greater percentage of cattle for ont ta ewes of good and choice grades, as combined, represent lots averaging within the top half of 
immediate slaughter and fewer cattle ‘be 00d and the top half of the medium grades, respectively. 


shipped in as stockers and feeders. 
Few h ‘ ° . + . 
fornia in 1942. the tan ra’ Col PACIFIC COAST LIVESTOCK CHICAGO PACKER PURCHASES 
states being 1,220,000 head, a decrease Receipts for five days ended March 5: Purchases of livestock in Chicago by 
9 per cent from 1941. The greatest the principal packers for the first three 
in inshipments was in those a 0 (8s . days this week were as follows: 16,239 
the Corn Belt, which amounted to aa . cattle, 1,899 calves, 28,514 hogs and 


San Francisco 0 850 560 
per cent. eS eer 1,400 115 2900 915 8,781 sheep. 


25 
23 








Calves Hogs Sheep 
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PACKERS’ PURCHASES 


Purchases of livestock by packers at principal 
centers for the week ending Saturday, March 6 
1943, as reported to The National Provisioner: 


CHICAGO 

Armour and Company, 654 hogs: Swift & Com- 

ny, 1,623 hogs; Wilson & Co., 977 hogs; Western 
Packing Co., Inc., 2,058 hogs; Agar Packing Co., 
5,252 hogs; Shippers, 16,273 hogs; Others, 31,608 
hogs. 

Total: 21,636 cattle; 3,484 calves; 58,445 hogs; 
16,165 sheep. 


KANSAS CITY 
Cattle Calves Hogs Sheep 
Armour and Company. 3,500 250 2,848 7,792 
Cudahy Pkg. Co...... 2,065 186 61,530 5,730 











Swift & Company.... 2,544 343 «62,1008 ~=6,720 
Wilson & Co..... . 2,288 179 «61,541 8,977 
Meyer Kornblum. _° ie vane ease 
GEREBS ccccescce eeeee 2 9 2,083 13,025 
ora 17,594 967 10,111 37,244 
OMAHA 
Cattle and 

Calves Hogs Sheep 
Armour and Company...... 6,384 9,154 9,138 
Cudahy Pkg. Co........... 3,739 5,532 7,266 
Swift & y eed Wadesae sie 4,922 3,495 5,169 
Wilson & Co....... eesecee +d, 080 4,525 2,037 

Others ...... Seudtoernesesoe One 14,531 


Cattle and calves: Eagle Pkg. Co., 29; Grt. 
Omaha Pkg. Co., 55; Geo. Hoffman, 77; Kroger 
Pkg. Co., 1,081; Omaha Pkg. ©o., 290; John Roth, 
172; So. Omaha Pkg. Co., 289; Superb Pkg. Co., 
413; Lincoln Pkg. Co., 374; American Pkg. Co., 9. 

Total: 19,823 cattle and calves, 37,237 hogs and 
23,610 sheep. 


EAST ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour and Company. 2,283 1,011 7,635 2,453 
Swift & Company.... 2,182 902 «646,139 2,548 
Hunter Pkg. Co...... Deus 631 
Heil Pkg. Co........ ae ‘ 2,325 aese 


Sieloff Pkg. ‘Co.. 











SE neesrécee . 2 "198 
BEE. See cvacaenns 21, 123 
DY ou... «s sreeaen 02 7,426 5,953 
SIOUX CITY 

Cattle Calves Hogs Sheep 

Cudahy Pkg. Co...... 3,163 55 10,089 6,191 
Armour and Company. 3.586 12 10,165 6,808 
Swift & Company.... 2,829 25 4,755 3,376 
DED bed bs keen euede 224 3 2 eene 
DD. p<ecdenecthe 5,749 1 11,672 314 
NE ererer ns 15,551 96 36,660 16,684 

ST. JOSEPH 

Cattle Calves Hogs Sheep 

Swift & Company.... 2,460 167 6,317 13,857 
Armour and Company. 2,502 213 ==5,331 5,047 
EE bekbotevecwnns 1,27 2301, 257 545 
eee 6,232 403 12,905 20,349 


Not including 5,328 hogs bought direct. 


OKLAHOMA CITY 
Cattle Calves Hogs Sifeep 
Armour and Company. 1,638 312 5,392 R86 














Wilson & Co......... 1,628 2380 «56,204 686 
ea 194 7 750 cece 
MED . wibwnadesnecd 3,460 599 11,436 1,572 
Not including 232 cattle and 1,890 hogs bought 
direct. 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy Pkg. Co..... - 4 1038 «65,9387 3,132 
Dunn & Ostertag.... mn Gene 57 wate 
Fred W. Dold’....... 116 oe 
Sunflower Pkg. Co.... 26 
Pioneer Pkg. Co..... 69 - eo 
Excel Pkg. Co....... a. “anes wwe sees 
WOE naccavcecccess 2,315 eees 623 43 
a sacs ..-. 8,939 103 6,895 3,175 


Not including 34 cattle and 1,602 hogs bought 
direct. 


FT. WORTH 
Cattle Calves Hogs Sheep 
Armour and Company. 1,257 524 3, 


689 4,307 
Swift & Company.... 1,344 275 4,916 5,884 
Blue —s Lvee. Co. 332 12 292 





City Pkg. Co........ ee ce We Shes 

H. ecconibal décenwen 13 6 43 7 

ee Bee ..-. 8,012 817 9,694 10,198 
ST. PAUL 


Cattle Calves Hogs Sheep 


Armour and Company. 2,184 1,778 16,362 4,216 
Bartusch Pkg. Co.... 510 








Cudahy Pkg. Co...... 617 1,228 |... 4.356 
Dakota Pkg. Co..... - 1,254 83 was veae 
Rifkin Pkg. Co...... 652 eee ee 
Swift & Company.... 3,500 2,966 24,559 4,615 
GD. ctcecnice «+++. 4,000 1,814 7,307 2,568 

ON ie aa 12,875 7,890 48,228 15,755 
Page 56 


DENVER 


Cattle Calves Hogs Sheep 
Armour and a 1,317 92 3,520 6,938 
wift & Company.... 1,474 36 3,265 5,002 








Hs udahy Pkg. Co...... 678 44 2,088 3,635 
SN sk eksncasacacces 1,675 21 = 1,845 578 
MONE secs i caczadve 5,144 93 10,718 16,243 
CINCINNATI 

Cattle Calves Hogs Sheep 

a: We. ere Bente ve vase 15 028 131 
BE. Kahn's Sons Co... 304 277~=—s«5,, 781 342 
Lohrey Packing Co... .... inn 830 oeee 
H. H. Meyer Pkg. Co. wees 3,197 ote 
J. Schlachter ........ 49 4 cees 12 
J. & F. Schroth P. Co. 7 dees 2,170 sees 
J. F. Stegner Co 295 2 osee cece 
Others 1,031 527 71 60 








Shippers . 235 187 1,055 281 
aa ee ee 1,928 2,413 23,284 1,371 


Not including 1,535 cattle, 127 calves, 3,300 
hogs and 4 sheep bought direct. 


TOTAL PACKERS PURCHASES 
Week Cor. 


ended Prev. week, 
— 6 week 1942 


Cattle 123,325 132,116 
Hogs 296,509 259,682 





Sheep 158,792 199,737 


NEW YORK LIVESTOCK 


Livestock prices at Jersey City, 
March 8, 1943, as reported by the Food 
Distribution Administration: 


CATTLE: 
Steers, medium to good............ x 15.50 
Cows, medium to good............ 12.25@13.00 
Cows, cutter and common......... 10.00@12.00 
OOmG, GHRBBTD cccceccccccccececce 9.50 down 
ME as chanGecered soeueces's 14.00@ 14.50 
BE, HUOEEED cewesdccccccveccees 13.00@ 13.50 
Bulls, cutter to common.......... 10.50@12.50 
CALVES: 
Vealers, good and choice......... $19.00@20.00 
HOGS: 
BE, NOE GOR GO oc cic ccccnccceesese $16.00 


LAMBS: 


MOOD oo 6n06eb000s 5a00080aes nominal 


Receipts of salable livestock at Jersey 
City market for week ended March 6, 
1943: 

Cattle Calves Hogs* Sheep 
Salable receipts ...... 500 1,200 26 76 
Total, with directs....5,702 9,435 19,801 35,201 


Previous week: 


Salable receipts..... 754 1,250 33 670 
Total, with directs. .6,311 9,625 16,328 43,570 


*Including hogs at 31st street. 


CORN BELT DIRECT TRADING 


(Reported by U. S. Department of Agriculture, 
Food Distribution Administration.) 

Des Moines, Ia., March 11.—At the 19 
concentration yards and 11 packing 
plants in Iowa and Minnesota, hogs 
were slow and mostly 10c lower. Sows 
were 10@20c lower. 


Hogs, good to choice: 


$13.60@ 14.40 
. 14.25@14.75 
14.50@14.95 
14.40@14.85 









$14.15@14.60 
360-400 Ib. . ° eee - 14.06@14.50 
400-550 Wb. 2... cece cccccccecesccces 13.95@ 14.40 


Receipts of hogs at Corn Belt mar- 
kets for the week ended March 11: 


This Last 

week week 
Bee, SED Be cc cccvccceses 54,100 29,400 
Saturday, March 6............ 30,700 25,200 
Monday, March 8............- 25,200 40,100 
Tuesday, March 9............ 19,100 ng 700 
Wednesday, March 10......... 27,200 8,800 
Thursday, March 11.......... 48,300 6 400 
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CHICAGO LIVESTOCK 


Statistics of livestock at the Chica 
Stock Yards for current and comparative perge 





+RECEIPTS 

Cattle Calves Hogs Sheep 
Fri., March 5........ 1,322 445 23,167 
Sat., March 6........ 26 43 «6,671 om 
Mon., March 8....... . 806 17,469  7'ggp 
Tues., March 9....... it 1,189 18,621  4'139 
Wed., March 10...... S 722 18,461 845) 
Thurs., March 11 800 15,000 4.509 

cana 





*Week so far 

Week ago 80, 5: 

Year ago 34, 3,835 72,672 45 

Two years ago....... 32,463 3,561 69,750 46,762 
*Including 87 cattle, 178 calves, 24,4 

and 8,333 sheep direct to packers. 23 hogs 





SHIPMENTS 

Cattle Calves Hogs Sheep 

Vri., March 5..c.ccee 584 11 3,506 468, 
Sat., March 6........ 147 14 1,025 i" 
Mon., March 8....... 3,917 194 3,240 1954 
Tues., March 9....... 3,180 3823 294 * 
Wed., March 10...... 3,850 19 L311 igo 
Thurs., March 11..... 3,000 200 «2,000 1.009 
Week’s total ........ 13,947 911 8,795 4.0m 
Prev. week ......... 14,047 1,369 12,767 4.398 
Meee GD og dace cean<s 9,095 298 3,744 8.230 
Two years ago....... 9,054 210 =6,669 13,33) 

+tMARCH AND YEAR RECEIPTS 

———March——- -~——-Year——_. 

1943 1942 1943 142 

Cattle ...... 71,123 = 68,927 405,601 401,569 
Calves ...... 8,240 7,658 37,054 41,780 
a 2 ee 179,919 149,623 1,169,116 1,115,801 
Sheep ...... 60,027 89,941 396,286 458,764 
BUNOES wccess 143 216 666 772 


+All receipts include directs. 
HOG RECEIPTS, WEIGHTS AND PRICES 
Av. 
No. Wwt., —Prices— 
Ree’d Ibs. Top Ay. 
*Week ended Mar. 6..110,700 263 $16.00 $15.65 


Previous wee 15.80 15.35 
Fe 3, 258 13.50 13.15 
BPG adecepecreccccens 9,! 8.05 7.0 
BED ccccceesves 576 5.75 6.20 
Dt as.cenkataveventae i y 8.40 867.70 
BED Scdccessccceccces 5 25 10.00 0.45 
Av. 1938-1942 $9.15 $8.00 





*Receipts and average weight for week ending 
March 6, 1943, estimated. 


WEEKLY AVERAGE PRICE OF LIVESTOCK 
Cattle Hogs Sheep Lambs 





Week ended March 6. “~ 5. 7 $8.50 $16.10 
Previous week ...... 25 8.50 15.9 
2 6.35 11.9 
6.00 10.55 

5.50 10.30 

4.75 9.00 

490 9.35 

Av. 1988-1942 ....... $10.30 $ 8.60 $5.50 $10.2 


CHICAGO HOG PURCHASES 
Supplies of hogs purchased by Chicago packers 
and shippers, week ended Thursday, March Il: 
Week ended Prev. 
March 11 week 
Packers’ purchases ......... . 42,280 38,846 
Shippers’ purchases 12,301 20,088 


Ghee) issats icics 54,581 39,539 


RECEIPTS AT CHIEF CENTERS 


Receipts at leading markets for the 
week ended March 6: 





At 20 markets: Cattle Hogs Sheep 
Week ended March 6....207,000 477,000 262,000 
Previous week ..........222,000 491,000 235,000 





230,000 
At 11 markets: Hogs 
Week ended March 6....... awe hale oy 
Previous week .......cccsecececccneeereret ‘00 
SE Rechte. doaverscedasetaskenes Sry—4 
BRR eee Gene B14 
ccc bes ide Conn aced abandon . 357,00 
At 7 markets: Cattle Hogs Sheep 
Week ended March 6....151,000 355,000 198,000 


"161,000 362,000 214,000 
"" 144/000 288,000 208, 

109,000 262,000 158,000 
112,000 303,000 152,00 








Watch Classified page for good mem 





SLAUGHTER REPORTS 


1} reports to THE NATIONAL PROVI- 
ONER show the number of livestock slaughtered 
as centers for the week ended March 6, 1943: 


MEAT SUPPLIES AT EASTERN MARKETS 


(Reported by the U. 8. Department of Agriculture, Food Distribution Administration.) 


WESTERN DRESSED MEATS 

NEW YORK 
5,572 
6,612 
9,757 

Week ending March 6, ba sevete — 829 

Week previous 

Same week year ago 


CATTLE 
Week 
ended 

March 6 


PHILA. 
1,406 
1,415 
2,437 


1,255 


BOSTON 
1,141 
1,829 
2,841 
1,756 
1,906 

oe See 3,046 

Week ending March 6, s 226 ww» 

Week previous ey 101 : Oo 

Same week year ago webes 306 114 

Week ending March 6, 5,150 75 

Week previous 4,183 4 73 

Same week year ago 12,809 678 

Week ending March 6, 25,857 11,246 

Week previous 19,221 13,997 

Same week year ago 45,901 18,064 

Week ending March 6, 1,597 1,082 

Week previous 2,070 1,482 

Same week year ago 3,836 1,670 

Week ending March 6, 660,946 213,285 

Week previous 795,181 323,737 

Same week year ago . 8,265,282 314,571 

Week ending March 6, 82,347 

Week previous 140,580 

Same week year ago 178,006 


STEERS, carcass Week ending March 6, 
Week previous 
Same week year ago 


COWS, carcass 


BULLS, carcass 


Se | eS Se 
TVET TLE 


Wichita 

Paenapolis 
8 

New York & Jersey City. 
City* a 


iz 


VEAL, carcass 


g 


Milwaukee a 2,436 8,433 LAMB, carcass 


rere 122,954 144,540 


‘Cattle and calves. 


=]. 2 


38: 8.8 


MUTTON, carcass 


PORK CUTS, lbs. 


ot oe rood 
BB3z 
& 


Hast St. Louis’........-- 
TS 


BEEF CUTS, lbs. 

Indianapolis ¥ 
New York & J 

sity 
“ LOCAL SLAUGHTER 
Week ending March 6, 1943... 
Week previous 
Same week year ago 
Week ending March 6, 
Week previous 
Same week year ago 
Week ending March 6, 1943 
Week previous 
Same week year ago ae 
Week ending March 6, 1943... 
Week previous 
Same week year ago 


CATTLE, head 7,733 
8,433 
9,376 

11,045 

10,277 

11,887 

42,987 

39,212 

37,645 

45,197 

49,051 

63,103 


1,365 
1,361 
2,072 
2,549 
2,293 
2,362 
13,732 
14,909 
15,943 
3,028 
2,396 
2,202 


Mncludes National Stock Yards, CALVES, head 


iL, and St. Louis, Mo. 


SHEEP 


HOGS, head 
SHEEP, head 


Country dressed product at New York totaled 11,244 veal, 12 hogs and 240 lambs 
9,221 veal, 9 hogs and 306 lambs in addition to that shown above. 


Indiana polis Previous week 
New York & Jersey City. 
Oklahoma City ......... 





ver 


Milwaukee earlier. The hog slaughter also showed 


a sharp reduction, standing slightly 
more than 9,000 smaller than the previ- 
ous week and the smallest total since 
the week ending October 17, 1942. The 
slaughter of cattle and calves were the 
smallest since the weeks ending Febru- 
ary 12 and February 19 respectively. 
Compared with the corresponding week 
a year ago all classes of meat animals 
s'aughtered showed declines, with sheep 
and lambs standing almost 60,000 head 
below a year ago. 

Cattle 
1,778 
2,616 


CANADIAN LIVESTOCK PRICES 


GOOD STEERS 
Week 
ended 
Mar. 4 
Toronto ..... $11.62 
Montreal 2 
Winnipeg 
Calgary 
Edmonton .... 
Prince Albert . 9.50 
Moose Jaw .... 10.50 
Saskatoon .... 10.20 
Regina .. 10.50 
Vancouver . 12.00 


| 198,171 206,431 238,899 
fNot including directs. 


Same 
week 
1942 


$ 9.90 
ST. LOUIS HOGS IN FEB. 02 
Receipts, weights and range of top 
prices for hogs at St. Louis National 
Stock Yards, Ill., for February, 1943, 
with comparisons, reported by H. L. 
Sparks & Co., were: 


9.50 
10.75 
10.20 
10.00 


HOG CARCASSES Bl* 

Toronto .... 
Montreal 
Winnipeg 
Calgary 
Edmonton .... 10.50 
Prince Albert 10.00 
Moose Jaw .... - see 10.25 
Saskatoon 11.00 
Regina 11.25 
Vancouver oes aaa ° 9.00 

*Official Canadian hog grades are now on car- 
cass basis, quotations from Bl Grades; Grade A, 
$1.00 premium. 


Feb. 
1943 - York . 
Total receipts .............. 217,738 2 2 ao Sooo 
Average weight. lbs 233 "99 Phila. & Balt.... 


Ohio-Indiana 
Top prices: 


$14.67 
Feb. 13.60 


11.73 
11.00 


Calves 
10,797 
906 


Hogs 


40,441 
26,563 


Sheep 


45,197 
1,130 


4,239 
49,110 

8,307 
23,454 
29,242 
32,918 
16,392 


18,006 


47,214 
96,736 
‘se 60,446 

Kansas City...... 

Southwest group®. 

Omaha 1 

Sioux City 

St. Paul-Wis 

group* 579 25,649 
Inte: 


WEEKLY INSPECTED KILL rue ——. 


Slaughter of all classes of meat ani- Teta! prev. week.154,826 


Average cost ..... 


VEAL CALVES 
170,825 Toronto $17.08 By 
—_— Montreal .. 17.3 
716,459 Winnipeg 
725,822 Calgary 
716,952 Edmonton 


4,576 $15.50 
15.50 
14.55 
13.90 
13.85 


as 


os 
Sse 


57,750 
62/918 
76,100 


22 


mals under federal inspection during tein an ee 
the week ending March 5 showed 
further declines despite the high prices 
paid and the supposedly large 
tumber of animals on farms. The 
greatest decline was in the slaughter of 

and lambs. During that week a 
‘otal of 266,340 head were killed under 

Inspection, the smallest for any 
Week since the period ending June 12, 
and over 20,000 smaller than a week 


‘Includes New York City, Newark, and Jersey 
City. 7Includes Cincinnati and Cleveland, Ohio, 
and Indianapolis, Ind. *Includes Elburn, Ill. ‘In- 
cludes St. Louis National Stockyards and East St. 
Louis, IIL, and St. Louis, Mo. ‘Includes So. St. 
Joseph, Wichita, Oklahoma City, and Ft. Worth. 
*Includes St. Paul, So. St. Paul and Newpor?, 
Minn., and Madison and Milwaukee, Wisc. ‘*In- 
cludes Albert Lea and Austin, Minn., and Cedar 
Rapids, Des Moines, Ft. Dodge, Mason City, Mar- 
shalltown, Ottumwa, Storm Lake, and Waterloo, 
lowa. 

Packing plants included in above tabulations 
slaughtered approximately the following percent- 
ages of total slaughter under federal meat inspec- 
tion during 1942: cattle 72%, calves 70%, hogs 
74%, sheep and lambs 80%. 
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Prince Albert 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 


14.30 
14.25 
14.25 
14.25 
15.00 


ret 1 11-11-11 
DONO St Stet CH tm 
aq 

RESEES 


Toronto 
Montreal ... 
Winnipeg 
Calgary 
Edmonton 
Prince Albert . 
Moose Jaw 
Saskatoon 
Regina 
Vancouver 
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CLASSIFIED ADVERTISEMENTS 22232=3= 





CLASSIFIED ADVERTISING PAYABLE IN ADVANCE. PLEASE REMIT WITH ORDER 


advertisements 75 
inch. 10% discount 





Position Wanted 





Men Wanted 


Equipment for Sale _ 





PLANT SUPERINTENDENT desires permanent 
connection with reliable concern. Years of experi- 
enee in all departments. At present employed. 
Good reason for desiring change. W-270, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago, Ill. 





GENERAL SUPERINTENDENT available. Seven- 
teen years’ experience, familiar with latest meth- 
ods of eperating, controlling departme ntal fune 
tion. High class reference. W-276, THE NA- 
TIONAL Enov ISIONER, 407 8. Dearvern St., Chi- 
cago, Il. 





YOUNG MAN with 14 years’ hog buying experi- 
ence desires to make connection with progressive 
meat packer. Now available. Thirty-three years 
old, 4-F Draft classification. W-280, THE NA- 
TIONAL PROVISIONER, 407 8. Dearborn S8t., 
Chicago, Ill 





MANAGER, practical knowledge, 25 years’ experi- 
ence, would buy interest in small B. A. I. plant or 
omega | * now operating. High class refer- 
ence. 7, THE NATIONAL PROVISIONER, 
407 8. Beatenen St., Chicago, Ill. 





WANTED: Meat Canning Foreman—experienced. 
W-238, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago, Ill. 





RENDERING and hide foreman wanted with suc- 
cessful past record from small or medium sized 
plant, to supervise large rendering plant. State 
age, experience and draft status. W-258, THE 
NATIONAL PROVISIONER, 407 8. Dearborn 8t., 
Chicago. Ill. 

WANTED: Plant superintendent for middle west 
meat packing plant. Necessary to be familiar 
with present day B.A.I. requirements. State age, 
experience and draft status. W-271, THE NA- 








TIONAL PROVISIONER, 407 8. Dearborn St., 
Chicago. Ill. 

WANTED: Beef Butchers; Hog Kill and Cut 
Butchers; Tank Helpers; Casing Helpers; etc. 


Modern plant in Northern Ohio. Good pay and 
full time hours. W-274, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago, Ill. 

PERMANENT POSITION available for skilled 
worker on all kinds of live stock in a small mod- 
ern slaughterhouse. Top salary or hourly rate for 
responsible man. W-279, THE N ATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago, Il. 








Equipment Wanted 





WANTED 


DOUBLE Effect Swenson Glue Evaporators; 500 
gallons per hour capacity. W-260, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago, Il. 


WANTED a 200 or 250 steam jacket kettle—alu- 
minum preferred. State price and condition. Also 
wanted, 100 ham loaf containers. State price and 
condition and size. W-278, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago, Il. 


WANTED: Vacuum Sausage Mixer. Also Model 78 
Buffalo Grinder or equivalent. 8S. E. Mighton 
Company, Bedford, Ohio. 











Business Opportunities 


BALTIMORE hotel supply house handling fabri- 
cated beef—lamb—pork to defense plants, institu- 
tions, etc., would like to add some exempt busi- 
ness brokage account for Western or New York 
house permitted to fabricate (very reputable only). 
Will guarantee accounts if necessary. W-275, 
THE NATIONAL PROVISIONER, 407 8. Dearborn 
St., Chicago, Ill 

CASING SEWING PLANT available. Send guts 
to us to be sewed. Oustom sewing service. Cas- 
ings ‘‘tailor made’’ to your specifications. Origina- 
tors of most methods now in general use. Twenty 
years’ experience means best casings for less. If 
your own plant is pushed to capacity, se 
volume to us to be sewn. THE CASING SEWERS, 
407-11 30th Ave., S. E., Minneapolis, Minn 











DEHYDRATORS—ATTENTION 


FOR SALE: Dryers—various sizes and types; 2— 
H.P.M. 500 and 250-ton Hydraulic et 
Presses; 3—Vertical Cookers or Digesters, 10° dis. 
x 410” high; 1—%15 CE Mitts & Merrill 
3—250-ton motor driven Ice Machines; bane 
S —a refrigeration pipe; 2—4x8 and 4x9 

olls; sausage equipment; power plant 

150 Large Wood Tanks. Inspect car same 
Doremus Ave., Newark, N. J. Send us your jp. 
quiries. WHAT HAVE ‘you FOR SALB. Consoli- 
dated Products _ Inc., 14-19 Park Row, New 
York City, N. ; 





FOR SALE 


BUFFALO CHOPPER, No. 38B, 
15 H.P., A.C. motor, direct connected, good cop. 
dition, $700.00: No. 1 Boss Mixer with motor, ~~ 
Ib. capacity, $175.00; 200 Ib. Stuffer, $250.09. 
Link Belt Slicing Machine with 1 H.P. motor, 
good condition, $300.00; U.S. Slicer, without eos. 
veyor, standard carriage. Peters Sausage Co., ui 
W. Vernor Hwy., Detroit, Michigan. 


FOR SALE 


1200-ton Crackling Press, ejecting cylinders, 
Beef Casing Cleaner, motor drive 
Duplex Steam Pumps, 10x6x10, 6x54 x6. 
Full particulars on request 

Keating Equipment Co., 30 Church St., 


175 lb. capacity, 





N. ¥.¢ 





Business Opportunity 


FOR SALE: Hotel and Restaurant Supply House 
Located in Ohio, doing business with defense 
plants, cafeterias, hospitals and better-class res- 
taurants and clubs. A going business on a profit- 
able scale. A fine outlet for a packer for fabri- 
cated meat cuts. A really wonderful opportunity 
W-281, THE NATIONAL PROVISIONER, 407 § 
Dearborn St., Chicago, Ill. 
























THE NATIONAL PROVISIONER, INC. 
407 So. Dearborn Street 
Chicago, Illinois 


Please send me postpaid..........copies of Volume | 
“Meat Plant Refrigeration and Air Conditioning” at $1.50 


per copy. | enclose $........ 


eee eeeeeee 


SS SErrrrr yr rere rrerrerrerrerrerererrrerree 


Ci dwcavicccescccccccs MEDcccecs Coecccceseces 
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“We forwarded one bookle 
had a reply from the mana 


ing expense... “ 


“Meat Plant Refrigeration and Alr Conditioning” is THE NATIONAL PROVISIONES 
answer to a definite demand. The author of the articles and the man who revised the 






SG, ay4: Canada Packers Limited of St. Boniface, Manitobe 


t to each of our branches and we have since 
ger at each branch stating that, in company 


with his engineer, they are going through the different lessons ond 
already have learned sufficient to improve the efficiency of theit 
refrigeration equipment, and at the same time to reduce the operat 


first thirty-seven lessons in the course Is a meat plant engineer—an expert in packing 


Information essential to the worker 


house refrigerating problems. The articles in this new volume appear in lesson form and 
are designed to enable those interested in meat plant operation, as well as refrigeration, 


who has ambitions beyond his present job. 


The first edition is limited, be sure to fill out the coupon and mail your order today 


Price postpaid, $1.50 per copy. 


| 
| 
| 
| 
| 
| 
to acquire a practical working knowledge of this basic subject as well as fundamental 
| 
| 
| 
| 
| 
I 


A National Provisioner Publication 
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BEEF © PORK + VEAL © LAMB 
HAMS = BACON + SAUSAGE 
LARD * CANNED MEATS « Sheep, hog and beef casings 


JOHN MORRELL & CO. 


General Offices: Ottumwa, lowa 
Packing plants: Ottumwa, lowa; Sioux Falls, S. D.; Topeka, Kansas 











THEE. KAHN’SSONSCO. 


CINCINNATI, O. 


“AMERICAN BEAUTY” 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 


Veal, Lamb and Provisions 


Represented by 


NEW YORK PHILADELPHIA WASHINGTON BOSTON 
. W. Laughlin Earl McAdams Clayton P.Lee P.G. Gray Co. 
amy 38 N. Delaware Ave. 1108 F.St.S.W. 148 State St. 
“1 1 t. 





The Original Philadelphia Scrapple 


ohnJ.Felin &Co., inc. 


Pork Packers 
“Glorified” 


HAMS - BACON - LARD - DELICATESSEN 
4142-60 Germantown Ave., Philadelphia, Pa. 











Superior Packing Co. 
Quality 


Price Service 


St. Paul 








Chicago 


DRESSED BEEF 
BONELESS BEEF and VEAL 


Carlots Barrel Lets 








eee 
nm 





HAVE YOU ORDERED 

Th MULTIPLE BINDER 
FOR YOUR 1943 COPIES OF 

THE NATIONAL PROVISIONER 


A complete volume of 26 issues can be eas- 
ily kept for future reference in this binder. 

















po 
Bell Brand 


Hams—Bacon—Sausages—Lard—Scrapple 
E.G. VOGT & SONS, INC.— PHILADELPHIA, PA. 





—=—= 
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Rath’ 


Jrom the Land O'€rn 


=——a—aSssaauua~ vprrrerereer,? 


BLACK HAWK HAMS AND BACON 
PORK - BEEF - VEAL - LAMB 
Straight and Mixed Cars of Packing House Products 
THE RATH PACKING CO. 


PORK PRODUCTS —SINCE 1876 


The H. H. MEYER PACKING CO. 
Cincinnati, Ohio 


Viatertoo, lowa 



































THE CUDAHY PACKING CO. 


PRODUCERS MPORTERS ANE EXP¢ 


Sausage Casings 


221 NORTH LA SALLE STREET CHICAGO, | 





ADVERTISERS The National Provisioner 


Armour and Company Hottmann Machine Co 
Hunter Packing Co 
Basic Food Materials, Inc Hygrade Food Products Corp 
Bemis Bro. Bag Co Specialty Mfrs. Sales Co 
Jackle, F. R Stange, Wm. J., Co 
Chase Bag Co Jamison Cold Storage Door Co Stedman's Foundry & Machine Wks 
Cincinnati Butchers’ Supply Co Stevenson Cold Storage Door Co 
Construction Machinery Co Kahn's, E., Sons Co Superior Packing Co 
Continental Can Co Kalamazoo Vegetable Parchment Co Svendsen, Sami S 
Cork Import Corp Kennett-Murray & Co 
Corn Products Sales Co Kewanee Boiler Corp Transparent Package Co 
Crescent Mfg. Co Kold Hold Mfg. Co 
Cudahy Packing Co Vogt, F. G., & Sons, Inc . 
Layne & Bowler, Inc Worcester Salt Co.....cccccccscccccai ; 
Daniels Manufacturing Co Levi, Berth., & Co., Inc 
Dexter Folder Co 
Diamond Crystal Salt Co Marlo Coil Co @ 
Dole Refrigerating Corp Mayer, H. J., & Sons Co 
McMurray, L. H 
Exact Weight Scale Co Meyer, H. H., Packing Co 
Mitts & Merrill . ‘ 
Felin, John J. & Co., Inc Morrell, John & Co The firme Usted Reve ave Se 
Fuller Bruch Co ship with you. The products end ~ 
Niagara Blower Co equipment they manufacture and the 
services they render are designed to — 
help you do your work more efficiently, ~ 
more economically and to help you 7 
make better products which you can — 
Ay ether grag Co Paterson Parchment Paper Co merchandice mere prefsaiiane 
Rath Packing Company advertisements offer opportunities te 
Hercules Powder Co., Inc Robbins & Myers, Inc you which you should not overlook, : 
Hormel, Geo. A. & Co Robins, A. K., & Co., Inc 
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Omaha Packing Co 
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While every precaution is taken to insure accuracy, we cannot guarantee against the possibility of a change or omission in this index 
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HORMEL 


\ GCOOD FOOD ry 


Main Office and Packing Plant 


Austin, Minnesota 
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HUNTER PACKING COMPANY 
East St. Louis, Illinois 


| E BEEF - VEAL- PORK: LAMB 
CONSULT US UA HUNTERIZED SMOKED AND CANNED HAM 


BEFORE BUYING S New York Office, 408 West 14th St, Paul Davis, Mgr. 


OR SELLING my 2 William G. Joyce  o. A. L. Thomas 
Boston, Mass. oe Washington, D. C. 


HYGRADE FOOD PRODUCTS CORP. |] Wesel isa Bar 


30 Church Street, New York, N. Y. 
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